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TO  THE  HONOURABLE 


LADY  ELIZABETH  WARBURTON, 


Permit  me,  honoured  Madam,  to  lay  before 
you  a work,  for  which  I am  ambitious  of  ob- 
taining your  Ladyfhip’s  approbation,  as  much 
as  to  oblige  a great  number  of  my  friends, 
who  are  well  acquainted  with  the  pradice  I 
have  had  in  the  Art  of  Cookery  ever  fmce  I 
left  your  Ladyfhip’s  family,  and  have  often 
folicited  me  to  publifh  for  the  inftrudion  of 
their  houfekeepers. 

As  I flatter  myfelf  I had  the  happinefs  of 
giving  fatisfadion,  during  my  fervice,  Madam, 
in  your  family,  it  would  be  a hill  greater  en- 
couragement, fhould  my  endeavours  for  the 
fervice  of  the  fex  be  honoured  with  the  fa- 
vourable opinion  of  fo  good  a judge  of  pro- 
priety and  elegance  as  your  Ladyfhip. 

I am  not  vain  enough  to  propofe  adding  any 
thing  to  the  Experienced  Houfekeeper,  but 
hope  thefe  receipts  (written  purely  from  prac- 
tice) may  be  of  ufe  to  young  perfons  who  are 
willing  to  improve  themfelves. 
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DEDICATION. 


I rely  on  your  Ladyfhip’s  candour,  and 
■whatever  Ladies  favour  this  Book  with  read- 
ing it,  to  excufe  the  plainnefs  of  the  fly le ; 
as,  in  compliance  with  the  delire  of  my  friends, 
I have  dudied  to  exprefs  myfelf  fo  as  to  be 
underdood  by  the  meaned  capacity,  and  think 
myfelf  happy  in  being  allowed  the  honour  of 
fubfcribing, 

Your  Ladyfhip’s 
Molt  dutiful 
Mod  obedient 

And  mod  humble  Servant, 


Preface  to  the  firf  Edition * 


When  i reflect  upon  the  number  of  books  already  in 
print  upon  this  fubjeCt,  and  with  what  contempt  they 
are  read,  I cannot  but  be  apprehenfive  that  this  may  meet 
the  fame  fate  with  fome,  who  will  cenfure  before  they 
either  fee  it  or  try  its  value. 

Therefore  the  only  favour  I have  to  beg  of  the  public 
is,  not  to  cenfure  my  work  before  they  have  made  trial 
of  fome  one  receipt,  which  I am  perfuaded,  if  carefully 
followed,  will  anfwer  their  expectations  ; as  I can  faith- 
fully allure  my  friends,  that  they  are  truly  written  from 
my  own  experience,  and  not  borrowed  from  any  other 
author,  nor  gloffed  over  with  hard  names,  or  words  of 
high  Ityle,  but  written  in  my  own.  plain  language,  and , 
every  fheet  carefully  perufed  as  it  came  from  the  prefs, 
having  an  opportunity  of  having  it  printed  by  a neighbour, 
whom  I can  rely  on  doing  it  the  drifted  judice,  without 
the  lead;  alteration. 

The  whole  work  being  now  compleated  to  my  willies, 

I think  it  my  duty  to  render  my  mod  fmcere  and  grateful 
thanks  to  my  mod  noble  and  worthy  friends,  who  have 
already  lhewn  their  good  opinion  of  my  endeavours  to 
ferve  my  fex,  by  raifing  me  fo  large  a fubfcription,  which 
far  exceeds  my  expectations. — I have  not  only  been  ho- 
noured by  having  above  eight  hundred  of  their  names 
inferted  in  my  fubfcription,  but  alfo  have  had  all  their 
intered  in  this  laborious  undertaking,  which  I have  at 
lad  arrived  to  the  happinefs  of  compleating,  though  at 
the  expence  of  my  health,  by  being  too  dudious,  and 
giving  too  clofe  application. 


[ Vi  ] 

The  only  anxious  wilh  I have  left  is,  that  my  worthy 
friends  may  find  it  ufeful  in  their  families,  and  be  an  in- 
ftrudtor  to  the  young  and  ignorant,  as  it  has  been  my 
chiefeft  care  to  write  in  as  plain  a ftyle  as  poflible,  fo  as 
to  be  underftood  by  the  weakeft  capacity. 

I am  not  afraid  of  being  called  extravagant,  if  my  read- 
er does  not  think  that  I have  erred  on  the  frugal  hand. 

I have  made  it  my  ftudy  to  pleafe  both  the  eye  and  the 
palate,  without  ufing  pernicious  tilings  for  the  fake  of 
beauty. 

And  though  I have  given  fome  of  my  dilhes  French 
names,  as  they  are  only  known  by  thofe  names,  yet  they 
will  not  be  found  very  expenfive,  nor  added  compofitions, 
but  as  plain  as  the  nature  of  the  dilh  will  admit  of. 

The  receipts  for  the  confedlionary  are  fuch  as  I daily 
fee  in  my  own  fhop,  which  any  lady  may  examine  at  plea- 
fure,  as  I Hill  continue  my  bell  endeavours  to  give  fatis- 
fadtion  to  all  who  are  pleafed  to  favour  me  with  their 
cuftom. 

It  may  be  necefiary  to  inform  my  readers  that  I have 
fpent  fifteen  years  in  great  and  worthy  families,  in  the 
capacity  of  a Houfekeeper,  and  had  an  opportunity  of 
travelling  with  them  ; but  finding  the  common  fervants 
generally  fo  ignorant  in  drefling  meat,  and  a good  cook  fo 
hard  to  be  met  with,  put  me  upon  ftudying  the  art  of 
Cookery  more  than  perhaps  I otherwife  fliould  have 
done  ; always  endeavouring  to  join  ceconomy  with  neat- 
nefs  and  elegance,  being  fenfible  what  valuable  qualifica- 
tions thefe  are  in  a houiekeeper  or  cook  $ for  of  what 
ufe  is  their  fkill,  if  they  put  their  mafter  or  lady  to  an 
immoderate  expence  in  drefling  a dinner  lor  a final!  com- 
pany, when  at  the  fame  time  a prudent  manager  would 
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have  drefled  twice  the  number  of  difhes  for  a much  great- 
er company,  at  half  the  coft. 

I have  given  no  directions  of  cullis.,  as  I have  found  by 
experience  that  lemon  pickle  and  browning  anfwers  both 
for  beauty  and  tafte  (at  a trifling  expence)  better  than 
cullis,  which  is  extravagant  ; for  had  I known  the  ufe 
and  value  of  thofe  two  receipts  when  I firft  took  upon 
me  the  part  and  duty  of  a houfekeeper,  it  would  have 
faved  me  a great  deal  of  trouble  in  making  gravy,  and 
thofe  I ferved,  a deal  of  expence. 

The  number  of  receipts  in  this  book  are  not  fo  nu- 
merous as  in  fome  others,  but  they  are  what  will  be  found 
ufeful  and  fufficient  for  any  gentleman’s  family — neither 
have  I meddled  with  phyfical  receipts,  leaving  them  to 
the  phyfician’s  fuperior  judgment,  whofe  proper  province 
they  are. 
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Defcription  of  the  PLATE. 


The  Plate  is  the  defign  of  three  flove-fires  for  the  kitcha 
that  will  burn  coals  or  embers  inflead  of  charcoal,  (which 
always  found  expenfive,  as  well  as  pernicious  to  the  cooks)  a 
will  carry  off  the  fmoke  of  the  coals  and  fleam,  and  fmell 
the  pots  and  flew-pans ; the  coals  are  burnt  in  call-iron  pc 
flat  at  the  bottom,  with  bars. 

AA,  Fronts  of  the  Hove. 

BB,  Top  of  the  Hove,  which  is  covered  all  over  with  c 
iron. 

CC,  Stove-pots  in  which  the  fire  is  made. 

D,  The  form  of  the  pot,  with  two  vents  cafl  in  them, 
inches  deep  at  the  top,  and  three  wide,  as  expreffed  at  HH 
the  pot,  and  to  let  the  fmoke  through  at  H’s  in  the  flues. 

EE,  Carried  from  the  fire  through  the  back -wall  to  1 
kitchen  chimney,  as  expreffed  in  the  lower  plan. 

FF,  Back  Wall. 

G,  The  chimriey-breaft,  betwixt  which  and  the  back  w 
the  fleam  rifes  and  goes  off  into  the  kitchen-chimney  by  a v< 
made  into  it. 

HH,  Vents  in  the  pot. 

II,  Draughts  for  the  fires,  and  to  receive  the  afhes. 

The  fcale  will  give  the  dimenfions. 
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THE  EXPERIENCED 


ENGLISH  HOUSEKEEPER. 

CHAP.  I. 

Obfervation s on  soups. 

When  you  make  any  kind  of  foups,  particularly  port- 
able, vermicelli,  or  brown-gravy  foup,  or  any  other  that 
has  roots  or  herbs  in,  always  obferve  to  lay  your  meat  in 
the  bottom  of  your  pan,  with  a good  lump  of  butter  -,  cut 
the  herbs  and  roots  fmall,  lay  them  over  your  meat,  cover 
it  clofe,  fet  it  over  a very  flow  fire,  it  will  draw  all  the 
/irtue  out  of  the  roots  or  herbs,  and  turn  it  to  a good 
pravy,  and  give  the  foup  a very  different  flavour,  from 
mtting  water  in  at  the  firffc  : when  your  gravy  is  almofl 
Iried  up,  fill  your  pan  with  water,  when  it  begins  to  boil 
ake  off  the  fat,  and  follow  the  Direft ions  of  your  receipt 
or  what  fort  of  foup  you  are  making  : when  you  make 
Id  peas-foup  take  foft  water  j for  green  peas  hard  is  the 
eft,  it  keeps  the  peas  a better  colour  : when  you  make 
vj  white  foup  don’t  put  in  cream  till  .you  take  it  off  the 
jjfr'Tue  ; always  difh  up  your  Soups  the  laft  thing  ; if  it  be  a 
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gravy  foup  It  will  fkim  over  if  you  let  it  Hand  ; if  it  be 
peas  foup  it  often  fettles,  and  the  top  looks  thin. 


Take  three  large  legs  of  veal  and  one  of  beef,  the  lea: 
part  of  half  a ham,  cut  them  in  pieces,  put  a quarter  o 
a pound  of  butter  at  the  bottom  of  a large  cauldron,  the] 


two  ounces  of  mace,  cut  off  the  green  leaves  of  five  or  lh 
heads  of  celery,  walh  the  heads  quite  clean,  cut  then 
fmall,  put  them  in  with  three  large  carrots  cut  thin 
cover  the  cauldron  clofe,  and  fet  it  over  a moderate  fire’: 
when  you  find  the  gravy  begins  to  draw,  keep  taking  ii 
up  till  you  have  got  it  all  our,  then  put  water  in  to  covei 
the  meat,  fet  it  on  the  fire  again,  and  let  it  boil  llowly  foi 
four  hours,  then  ftrain  it  thro’  a hair  fieve  into  a clean 
pan,  and  let  it  boil  three  parts  away,  then  ftrain  the 
gravy  that  you  drew  from  the  meat  into  the  pan,  let 
it  boil  gently,  (and  keep  feumming  the  fat  off  very 
clean  as  it  rifes)  till  it  looks  like  thick  glue  ; you  muft 
take  great  care  when  it  is  near  enough  that  it  do 
not  burn  *,  put  in  Chyan  pepper  to  your  tafte,  then  pour 
it  on  fiat  earthern  dilhes,  a quarter  of  an  inch  thick,  and 
let  it  ftand  till  the  next  day,  and  cut  it  out  with  round 
tins  a little  larger  than  a crown  piece  ; lay  the  cakes  on 
difiies,  and  fet  them  in  the  Sun  to  dry  5 this  foup  will 
anfvvcr  beft  to  be  made  in  frofty  weather  ; when  the 
cakes  are  dry,  put.  them  in  a tin  box,  with  writing-paper 
betwixt  every  cake,  and  keep  them  in  a dry  place.  rlhis 
is  a very  ufeful  foup  to  be  kept  in  gentlemen's  families, 
for,  by  pouring  a pinto!  boiling  water  on  one  cake,  and: 
a little  fait,  it  will  make  a good  bafon  of  broth.  A little 
boiling  water  poured  on  it,  will  make  gravy  for  a turkey 


v, 


To  make  portable  soup  for  Travellers . 


lay  in  the  meat  and  bones,  with  four  ounces  of  anchovies 


, 
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or  a fowl  ; the  longer  it  is  kept  the  better. N.  B.  Be 

careful  to  keep  turning  the  cakes  as  they  dry. 

' 

To  make  a TRANSPARENT  SOUP. 

Take  a leg  of  veal,  and  cut  off  all  the  meat  as  thin  as 
you  can  5 when  you  have  cut  off  all  the  meat  clean  from 
the  bone,  break  the  bone. in  fmall  pieces,  put  the  meat  in 
a large  jug,  and  the  bones  at  top,  with  a bunch  of  fvveet 

I herbs,  a quarter  of  an  ounce  of  mace,  half  a pound  of 
Jordan  almonds,  blanched,  and  beat  fine,  pour  on  it  four 
quarts  of  boiling  water,  let  it  Hand  all  night  by  the  fire 
covered  clofe,  the  next  day  put  it  into  a well  tinned  fauce- 
pan,and  let  it  boiiflowly  till  it  is  reduced  to  two  quarts  ; be 
fure  you  take  the  fcum  and  fat  off  as  it  rifes,  all  the  time 
1 it  is  boiling  ; drain  it  into  a punch-bowl,  let  it  fettle  for 
two  hours,  pour  it  into  a’ clean  fauce-pan,  clear  from  the 
fediments,  if  any  at  the  bottom  ; have  ready  three  ounces 
of  rice  boiled  in  water  -,  if  you  like  vermicelli  better,  boil 
1 two  ounces  ; when  enough,  put  it  in,  and  ferve  it  up. 

To  male  a hare  soup. 

Cut  a large  old  hare  in  fmall  pieces,  and  put  it  in  a 
..  mug,  with  three  blades  of  mace,  a little  fait,  two  large 
* onions,  one  red  herring,  fix  morels,  half  a pint  of  red 
wine,  three  quartsof  water,  bake  it  in  a quick  oven  three 
hours,  then  drain  it  into  a toffing-pan,  have  ready  boiled 
three  ounces  of  French  barley,  or  fago,  in  water  ; fcald 
the  liver  of  the  hare  in  boiling  water  two  minutes  j rub 
it  through  a hare-fieve,  with  the  back  of  a wooden  fpoon, 
put  it  into  the  foup  with  the  barley  or  fago,  and  a quar- 
ter of  a pound  of  butter,  fet  it  over  the  fire,  keep  dirring 
it,  but  do  not  let  it  boil : if  you  do  not  like  liver,  put  in 
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criiped  bread  fteeped  in  red  wine.  This  is  a rich  foup, 
and  proper  for  a large  entertainment  *,  and  where  two 
foups  are  required,  almond  or  onion  foup  for  the  top,  and 
the  hare  foup  for  the  bottom. 

To  make  a rich  VERMICELLI  SOUP. 

Into  a large  tofling-pan  put  four  ounces  of  butter,  cut 
a knuckle  of  veal  and  a fcrag  of  mutton  into  fmall  pieces, 
about  the  fize  of  walnuts  ; dice  in  the  meat  of  a (hank 
of  ham,  with  three  or  four  blades  of  mace,  two  or  three 
carrots,  two  parfnips,  two  large  onions,  with  a clove  (luck 
in  at  each  end,  cut  in  four  or  five  heads  of  celery  walked 
clean,  a bunch  of  fweet  herbs,  eight  or  ten  morels,  and 
an  anchovy,  cover  the  pan  clofe  up,  and  fet  it  over  a flow 
fire,  without  any  water,  till  the  gravy  is  drawn  out  of  the 
meat,  then  pour  the  gravy  out  into  a pot  or  bafon,  let 
the  meat  brown  in  the  fame  pan,  and  take  care  it  does 
not  burn, .then  pour  in  four  quarts  of  water,  let  it  boil 
gently  till  it  is  wafted  to  three  pints,  then  ftrain  it,  and 
put  the  other  gravy  to  it,  fet  it  on  the  fire,  add  to  it  two 
ounces  of  vermicelli,  cut  the  niceft  part  of  a head  of  cele- 
ry, Clvyan  pepper  and  fait  to  your  tafte,  and  let  it  boil 
for  four  minutes  ; if  not  a good  colour,  put  in  a little 
browning,  lay  a fmall  French  roll  in  the  foup-dilh,  pour 
in  the  foup  upon  it,  and  lay  fome  of  the  vermicelli  over 
it. 

To  mrike  an  OX-CHEEK  SOUP. 

First  break  the  bones  of  an  ox-cheek,  and  wafh  it  in 
many  waters,  then  lay  it  in  warm  water,  throw  in  a lit- 
tle fait  to  fetch  out  the  dime,  wafh  it  out  very  well,  then 
take  a large  Hew  pan,  put  two  ounces  of  butter  at  the 
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bottom  of  the  pan,  and  lay  the  flefh  fide  of  the  cheek 
down,  add  to  it  half  a pound  of  (hank  of  ham  cut  in 
dices,  and  four  heads  of  celery,  pull  off  the  leaves  wafh 
the  heads  clean,  and  cut  them  in  with  three  large  onions, 
two  carrots  nnd  one  parfnip  diced,  a few  beets  cut  fmall, 
and  three  blades  of  mace,  fet  it  over  a moderate  fire  a 
quarter  of  an  hour  ; this  draws  the  virtue  from  the  roots, 
which  gives  a pleafant  flrength  to  the  gravy. 

I have  made  a good  gravy  by  this  method  with  roots 
and  butter,  only  adding  a little  browning,  to  give  it  a 
pretty  colour  : when  the  head  has  fimmered  a quarter 
of  an  hour,  put  to  it  fix  quarts  of  water,  and  let  it  flew 
till  it  is  reduced  to  two  quarts  \ if  you  would  have  it  eat 
like  foup,  flrain  and  take  out  the  meat  and  other  ingre- 
dients, and  put  in  the  white  part  of  a head  of  celery  cut 
in  fmall  pieces,  with  a little  browning,  to  make  it  a fine 
colour,  take  two  ounces  of  vermicelli,  give  it  a fcald  in  the 
foup  and  put  the  top  of  a French  roll  in  the  middle  of  a 
tureen,  and  ferye  it  up. 

If  you  would  have  it  eat  like  (lew,  take  up  the  face  as 
whole  as  pofiible,  and  have  ready  cut  in  fquare  pieces  a 
boiled  turnip  and  carrot,  a dice  of  bread  toafled,  and  cut  in 
fmall  dices,  put  in  a little  Cliyan  pepper,  and  flrain  the 
foup  through  a hair  fieve  upon  the  meat,  carrot,  turnip, 
and  bread  to  ferve  it  up. 

To  make  almond  soup. 

Take  a neck  of  veal  and  the  ferag  end  of  a neck  of 
mutton,  chop  them  in  fmall  pieces,  put  them  in  a large 
tolfing-pan,  cut  in  a turnip,  with  a blade  or  two  of  mace, 
and  five  quarts  of  water,  fet  it  over  the  fire,  and  let  it 
bo;l  gently  till  it  is  reduced  to  two  quarts,  flrain  it  through 
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a hair-ficve  into  a clear  pot,  then  put  in  fix  ounces  of 
almonds  blanched  and  beat  fine,  half  a pint  of  thick 
cream,  and  Chyan  pepper  to  your  tafte,  have  ready 
three  fmall  French  rolls,  made  for  that  purpofe,  the 
fize  of  a fmall  tea-cup  •,  if  they  are  larger  they  will  not 
look  well,  and  drink  up  too  much  of  the  foup ; blanch 
a few  Jordan  almonds,  and  cut  them  length-ways,  flick 
them  round  the  edge  of  the  rolls,  flantways,  then  flick 
them  ail  over  the  top  of  the  rolls,  and  put  then  in  the 
tureen  ; when  di flicd  up,  pour  the  foup  upon  the  rolls  ; 
fchefe  rolls  look  like  a hedge-hog  : feme  French  cooks 
give  this  foup  the  name  of  Hedge-hog  Soup. 

To  make  soup  a-la-Reine. 

Take  a knuckle  of  veal  and  three  or  four  pounds  of 
lean  beef,  put  to  it  fix  quarts  of  water,  with  a little  fait, 
when  it  boils  fcum  it  well ; then  put  in  fix  large  onions, 
two  large  carrots,  a head  or  two  of  celery,  a parfnip, 
one  leek,  and  a little  thyme,  boil  them  all  together  till 
the  meat  is  boiled  quite  down,  then  {train  it  through  a 
hair  fieve,  and  let  it  fland  about  half  an  hour,  then  fcum 
it  well,  and  clear  it  off  gently  from  the  fettlings  into 
a clear  pan  ; boil  half  a pint  of  cream,  and  pour  it  on 
the  crumbs  of  a halfpenny  loaf,  and  let  it  foak  well  ; 
lake  half  a pound  of  almonds,  blanch  and  beat  them  as 
fine  as  poffible,  putting  in  now  and  then  a little  cream, 
to  prevent  them  from  oiling  ; then  take  the  yoke  of  fix 
hard  eggs,  anti  the  roll  that  is  foaketl  in  the  cream,  and 
beat  them  all  together  quite  fine  ; then  make  your  broth 
hot,  and  pour  it  to  your  almonds,  flrain  it  through  a 
fine  hair-ficve,  rubbing  it  with  a fpoon  till  all  the  good- 
uefs  is  gone  through  into  a flew  pan,  and  add  more 
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| cream  to  make  it  white  ; fet  it  over  the  fire,  keep  (Er- 
ring it  till  it  boils,  fcum  off  the  froth  as  it  rifes,  foak 
the  tops  of  two  French  rolls  in  melted  butter  in  a flew 
pan  till  they  are  crifp,  but  not  brown,  then  take  them 
out  of  the  butter,  and  lay  them  on  a plate  before  the  fire  y 
and  a quarter  of  an  hour  before  - you  fend  it  to  the  ta- 
ble, take  a little  of  the  foup  hot,  and  put  it  to  the  roll 
in  the  bottom  of  the  tureen,  put  your  foup  on  the  fire, 
keep  ftirring  it  till  ready  to  boil,  then  pour  it  into  your 
tureen,  and  ferve  it  up  hot  j be  fure  you  take  all  the 
fat  off  the  broth  before  you  put  it  to  the  almonds,  or  it 
will  fpoil  it  y and  take  care  it  does  not  curdle. 

To  make  onion  soup. 

Boil  eight  or  ten  large  Spanifii  onions  in  milk  and 
Water,  change  it  three  times,  when  they  are  quite  foft, 
rub  them  through  a hair-fieve,  cut  an  old  cock  in  pieces, 
and  boil  it  for  gravy,  with  one  blade  of  mace,  ft  rain  it, 
and  pour  it  upon  the  pulp  of  the  onions,  boil  it  gently 
with  the  crumb  of  an  old  penny  loaf,  grated  into  half  a 
pint  of  cream ; add  Chyan  pepper  and  fait  to  your 
tafte  ; a few  heads  of  afparagus  or  ftewed  fpinage, 
both  make  it  eat  well  and  look  very  pretty  : grate  & 
cruft  of  brown  bread  round  the  edge  of  the  difh. 

To  make  white  onion  soup: 

Take  thirty  large  onions,  boil  them  in  five  quarts  of 
Water,  with  a knuckle  of  veal,  a blade  or  two  of  macc, 
and  a little  whole  pepper  ; when  your  onions  are  quite 
foft  take  them  up,  and  rub  them  through  a hair-fieve, 
and  work  half  a pound  of  butter  with  flour  in  them  y 
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when  the  meat  is  boiled  fo  as  to  leave  the  bone,  {train 
the  liquor  to  the  onions,  boil  it  gently  for  half  an  hour, 
ferve  it  up  with  a coffee-cup  full  of  cream,  and  a little 
fait  i be  fure  you  ftir  it  when  you  put  in  the  flour  and 
butter,  for  fear  of  its  burning. 

To  make  brown  onion  soup. 

\ 

Sicin  and  cut  round  ways  in  flices  fix  large  Spanifh 
onions,  fry  them  in  butter  till  they  are  a nice  brown, 
and  very  tender,  then  take  them  out,  and  lay  them  on 
a hair-fieve,  to  drain  out  the  butter  j when  drained,  put 
them  in  a pot,  with  five  quarts  of  boiling  water,  boil 
them  one  hour  and  ftir  them  often  ; then  add  pepper 
and  fait  to  your  tafte,  rub  the  crumbs  of  a penny  loaf 
through  a cullender,  put  it  to  the  foup,  ftir  it  well,  to 
keep  it  from  being  in  lumps,  and  boil  it  two  hours  more  j 
ten  minutes  before  you  fend  it  up  beat  the  yolks  of  two 
eggs,  with  two  fpoonfuls  of  vinegar,  and  a little  of  the 
foup,  pour  it  in  by  degrees,  and  keep  ftirring  it  all  the 
time  one  way,  put  in  a few  cloves  if  you  choofe  it. — 
N.  B.  It  is  a fine  foup,  and  will  keep  three  or  four 
days.  . a 

To  make  green-peas  soup. 

Shell  a peck  of  peas,  and  boil  them  in  fpring  water 
till  they  are  foft,  then  work  them  through  a hair-fieve, 
take  the  water  that  your  peas  were  boiled  in,  and  put 
in  a knuckle  of  veal,  three  flices  of  ham,  and  cut  two 
carrots,  a turnip,  and  a few  beet  leaves  Aired  final!, 
add  a little  more  water  to  the  meat,  fet  it  over  the  fire, 
and  let  it  boil  one  hour  and  a half ; then  ftrain  the  gravy 
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into  a bowl,  and  mix  it  with  the  pulp,  and  put  in  a lit- 
tle juice  of  fpinage,  which  muft  be  beat  and  fqueezed 
through  a cloth,  put  in  as  much  as  will  make  it  look  a 
pretty  colour,  then  give  it  a gentle  boil,  which  will  take  off 
the  tafte  of  the  fpinage,  dice  in  the  whiteft  part  of  a head 
of  celery,  put  in  a lump  of  fugar  the  fize  of  a walnut, 
take  a flice  of  bread,  and  cut  it  in  little  fquare  pieces, 
cut  a little  bacon  the  fame  way,  fry  them  a light  brown 
in  frefh  butter,  cut  a large  cabbage  lettuce  in  dices, 
fry  it  after  the  other,  put  it  in  the  tureen  with  the  fried 
bread  and  bacon ; have  ready  boiled,  as  for  eating,  a 
pint  of  young  peas,  and  put  them  in  the  foup,  with  a 
little  chopped  mint  if  you  like  it,  and  pour  it  into  your 
tureen. 

To  make  a common  peas  soup. 

To  one  quart  of  fplit  peas  put  four  quarts  of  foft 
water,  a little  lean  bacon,  or  roaft  beef  bones,  wafh  one 
head  of  celery,  cut  it  and  put  it  in  with  a turnip,  boil 
it  till  reduced  to  two  quarts,  then  work  it  through  a 
cullender,  with  a wooden-fpoon,  mix  a little  flour  and 
water,  and  boil  it  well  in  the  foup,  and  flice  in  another 
head  of  celery,  Chyan  pepper  and  fait  to  your  tafte  j 
cut  a flice  of  bread  in  fmall  dice,  fry  them  a light  brown, 
and  put  them  in  your  difh,  then  pour  the  foup  upon  it* 

To  make  a peas  soup  for  Lent. 

Put  three  pints  of  blue  boiling  -peas  into  five  quarts 
of  foft  cold  water,  three  anchovies,  three  red  herrings, 
and  two  large  onions,  flick  in  a clove  at  each  end,  a 
carrot  and  a parfnip  flieed  in,  with  a bunch  of  fweet 
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herbs  $ boil  them  all  together  till  the  foup  is  thick, 
drain  it  through  a cullender,  then  flice  in  the  white 
part  of  a head  of  celery,  a good  lump  of  butter,  a little 
pepper  and  fait,  a flice  of  bread  toaded  and  buttered 
well,  and  cut  in  little  diamonds,  put  it  into  a difh,  and 
pour  the  foup  upon  it  j and  a little  dried  mint,  if  you 
ehoofe  it. 

<•* 

gravy  soup  thickened  < with  yellow  peas. 

Put  a fit  in  of  beef  to  fix  quarts  of  water,  with  a pint 
of  peas  and  fix  onions,  fet  them  over  the  fire  and  let 
them  boil  gently  till  all  the  juice  be  out  of  the  meat, 
then  drain  it  through  a fieve,  add  to  the  drained  liquor 
one  quart  of  drong  gravy  to  make  it  brown,  put  in  pep- 
per and  fait  to  your  tade,  then  put  in  a little  celery  and 
beet  leaves,  and  boil  it  till  they  are  tender. 

To  make  a white  peas  soup. 

To  four-  or  five  pounds  of  lean  beef  and  fix  quarts  of 
water  put  in  a little  fait,  when  it  boils  feum  it,  and  put  in 
two  carrots,  three  whole  onions,  a little  thyme,  and  two 
heads  of  celery,  with  three  quarts  of  old  green  peas,  boil 
them  till  the  meat  is  quite  tender,  then  drain  it  through 
a hair-fieve,  and  rub  the  pulp  of  the  peas  through  the 
fieve,  fplit  die  blanched  part  of  three  cos  lettuces  into 
four  quarters,  and  cut  them  about  one  inch  long,  with 
a little  mint  cut  fmall  ; then  put  half  a pound  of  butter 
in  a dew  pan  that  will  hold  your  foup,  and  put  the 
lettuce  and  mint  into  the  butter,  with  a leek  fliced  very 
thin,  and  a pint  of  green  peas  ; dew  them  a quarter  of 
an  hour,  and  keep  fhaking  them  often  about,  then  put 
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in  a little  of  the  foup,  and  flew  them  a quarter  of  an 
hour  longer  ; then  put  in  your  foup,  and  as  much  thick 
cream  as  will  make  it  white,  keep  (lining  it  till  it  boils, 
fry  a French  roll  in  butter  a little  crifp,  put  it  in  the 
bottom  of  the  tureen,  and  pour  your  foup  over  it. 

T o make  green  peas  soup  without  MEAT. 

In  (helling  your  peas  feparate  the  old  ones  from  the 
young,  and  boil  the  old  ones  fort  enough  to  drain 
through  a cullender,  then  put  the  liquor  and  what  you 
drained  through  to  the  young  peas,  which  muft  be 
whole  ; add  fome  whole  pepper,  mint,  a large  onion 
fhred  {mail,  put  them  in  a large  fauce-pan,  with  near  a 
pound  of  butter ; as.  they  boil  up  (hake  in  fome  flour, 
then  put  in  a French  roll,  fried  in  butter  to  the  foup  j 
you  muft  feafon  it  to  your  tafte  with  fait  and  herbs  5 
when  you  have  done  fo,  add  the  young  peas  to  it,  which 
muft  be  half  boiled  firfl  ; you  may  leave  out  the  flour 
if  you  do  not  like  it,  and  inftead  of  it  put  in  a little 
fpinage  and  cabbage-lettuce,  cut  fmall,  wrhich  muft  be 
fjrffc  fried  in  butter,  and  well  mixed  with  the  broth. 

To  make  an  excellent  white  soup. 

To  fix  quarts  of  water  put  in  a knuckle  of  veal,  a 
large  fowl,  and  a pound  of  lean  bacon,  and  half  a 
pound  of  rice,  with  two  anchovies,  a few  pepper-corns, 
two  or  three  onions,  a bundle  of  fwect  herbs,  three  or 
four  heads  of  celery  in  dices,  flew  all  together  till  your 
foup  is  as  ftrong  as  you  choofe  it  then  (train  it  through 
a hair-fieve  into  a clean  earthen  pot,  let  it  (land  all 
night,  then  take  ofF  the  fcum,  and  pour  it  clear  off  into 
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tolling  pan,  put  in  half  a pound  of  Jordan  almond;* 
beat  fine,  boil  it  a little,  and  run  it  through  a lawn 
sieve,  then  put  in  a pint  of  cream  and  the  yolk  of  an 
egg.— — Make  it  hot  and  fend  it  to  table. 

To  make  white  soup  a fecond  way. 

Boil  a knuckle  of  veal  and  a fowl,  with  a little  mace, 
two  onions,  a little  pepper  and  fait,  to  a drong  jelly, 
then  drain  it,  and  fcum  off  all  the  fat ; have  ready  the 
yolks  of  fix  eggs  well  beat,  put  them  in,  and  keep  dir- 
ring  it  or  it  will  curdle,  put  it  in  your  difh  with  boiled 
chickens  and  toaded  bread  cut  in  pieces  j if  you  do  not 
like  the  eggs,  you  may  put  in  a large  handful  of  ver- 
micelli half  an  hour  before  you  take  it  off  the  fire. 

To  make  craw-fish  soup. 

Boil  half  a hundred  of  frelh  craw-fifh,  pick  out  all 
the  meat,  which  you  mud  fave,  take  a frelh  lobder, 
and  pick  out  all  the  meat,  which  you  mud  likewile  fave  ; 
pound  the  {hells  of  the  craw-fifh  and  lobder  fine  in  a 
marble  mortar,  and  boil  them  in  four  quarts  of  water, 
with  four  pounds  of  mutton,  a pint  of  green  fplit  peas 
nicely  picked  and  wafhed,  a large  turnip,  carrot,  onion, 
mace,  cloves,  anchovy,  a little  thyme,  pepper,  and  fait. 
Stew  them  on  a flow  fire  till  all  the  goodnefs  is  out  of 
the  mutton  and  fhells,  then  drain  it  through  a fieve, 
and  put  in  the  tails  of  your  craw-fifh  and  the  lobder 
meat,  but  in  very  fmall  pieces,  with  the  red  coral  of  the 
lobder,  if  it  has  any  \ boil  it  half  an  hour,  and  jud  be- 
fore you  ferve  it  up  add  a little  butter  melted  thick  and 
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fmooth,  ftir  it  round  feveral  times  when  you  put  it  in,  fend 
it  up  very  hot,  but  do  not  put  too  much  fpice  in  it. 

N.  13.  Pick  out  all  the  bags  and  the  woolly  part  of 
your  craw-fifh  before  you  pound  them. 

To  Wake  PARTRIDGE  SOUP. 

Take  off  the  fkins  of  two  old  partridges,  cut  them 
into  fmall  pieces,  with  three  dices  of  ham,  two  or  three 
onions  diced,  and  fome  celery,  fry  them  in  butter  till 
they  are  as  brown  as  they  can  be  made  without  burn- 
ing, then  put  them  into  three  quarts  of  water  with  a 
few  pepper  corns,  boil  it  dowly  till  a little  more  than 
a pint  is  confumed,  then  drain  it,  put  in  fome  die  wed 
celery  and  fried  bread. 

CHAP.  II. 


Qbfer-vations  on  DRESSING  FISH. 


When  you  fry  any  kind  of  fifli,  wafh  them  clean, 
dry  them  well  with  a cloth,  and  dud  them  with  flour, 
or  rub  them  with  egg  and  bread  crumbs  j be  fure  your 
dripping,  hog’s  lard,  or  beef-fuet,  is  boiling  before  you 
put  in  your  fifh,  they  will  fry  hard  and  clear,  butter  is 
apt  to  burn  them  black,  and  make  them  foft  ; when 
you  have  fried  your  fifli,  always  lay  them  in  a difli  or 
hair-fieve  to  drain,  before  you  difli  them  up  j boiled 
fifli  fliould  always  be  waflied,  and  rubbed  carefully  with 
a little  vinegar,  before  they  are  put  into  the  water  j 
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boil  all  kinds  of  fifh  very  ffowly,  and  when  they  will : 
leave  the  bone  they  are  enough  ; when  you  take  them  I 
up,  fet  your  fifh-plate  over  a pan  of  hot  water  to  drain, ; 
and  cover  it  with  a cloth  or  clofe  cover,  to  prevent  it ' 
from  turning  their  colour  ; fet  your  filh-plate  in  the  in- 1 
fide  of  vyour  difh,  and  fend  it  up,  and  when  you  fry  I 
parfley  be  lure  you  pick  it  nicely,  wafh  it  well,  then 
dip  it  in  cold  water,  and  throw  it  into  a pan  of  boiling 
fat,  take  it  out  immediately,  it  will  be  very  crifp,  and  a 
fine  green. 


To  drefs  a TURTLE  of  a hundred  weight. 

Cut  off  the  head,  take  care  of  the  blood,  and  take 
off  all  the  fins,  lay  them  in  fait  and  water,  cut  off  the 
bottom  {hell,  then  cut  off  the  meat  that  grows  to  it 
(which  is  the  callipee  or  fowl)  take  out  the  hearts,  livers 
and  lights,  and  put  them  by  themfeives,  take  out  the 
bones  and  the  flefh  out  of  the  back  fhell  (which  is  the 
e alii  pop)  j cut  the  flefhy  part  into  pieces,  about  two 
inches  fquare,  but' leave  the  fat  part,  which  looks  like 
green  (it  is  called  the  monfteur J rub  it  firft  with  fait, 
and  wafh  it  in  feveral  waters  to  make  it  come  clean, 
then  put  in  the  pieces  that  you  took  out,  with  three 
bottles  of  Madeira  wine,  and  four  quarts  of  ftrong  veal 
gravy,  a-  lemon  cut  in  dices,  a bundle  of  fweet  herbs, 
a tea-fpoonful  of  Chyan,  fix  anchovies  wafhed  and 
picked  clean,  a quarter  of  a pound  of  beaten  mace,  a 
tea-fpoonful  of  mufhroom  powder,  and  half  a pint  of 
effence  of  bam,  if  you  have  it,  lay  over  it  a coarfe 
paftc,  fet  it  in  the  oven  for  tlffce  hours ; when  it  comes 
out  take  off  the  lid  and  fcurri  off  the  fat,  and  brown 
it  with  a falarhander. — This  is  the  bottom  dp). 

Then  blanch  the  fms,  cut  them  off  at  the  firft  joint, 
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j ..  fry  the  firft. pinions  a fine  brown,  and  pat  them  into  a 
tolling-pan,  with  two  quarts  of  itrong  brown  gravy,  a 
glafs  of  red  wine,  and  the  blood  of  the  turtle,  a large 
fpoonful  of  lemon  pickle,  the  fame  of  browning,  two 
fpoonfuls  of  mufhroom  catchup,  Chyan  and  fait,  an 
onion  ftuck  with  cloves,  and  a bunch  of  fwect  herbs  5 
a little  before  it  is  enough  put  in  an  ounce  of  morels, 
the  fame  of  truffles,  ftew  them  gently  over  a flow  fire 
for  two  hours  : when  they  are  tender  put  them  into 
another  tofling-pan,  thicken  your  gravy  with  flour  and 
butter,  and  ftrain  it  upon  them,  give  them  a boil,  and 
ferve  them  up. — This  is  a corner  dijh. 

Then  take  the  thick  or  large  part  of  the  fins,  blanch 
£ them  in  warm  water,  and  put  them  in  a tofling-pan, 
with  three  quarts  of  ftrong  veal  gravy,  a pint  of  Ma- 
1 deira  wine,  half  a tea-fpoonful  of  Chyan,  a little  fait, 
naif  a lemon,  a little  beaten  mace,  a tea-fpoonful  of 
muftirocm  powder,  and  a bunch  of  fweet  herbs  ; let 
them  ftew  till  quite  tender,  they  will  take  two  hours  at 
leaft,  then  take  them  up  into  another  tofling-pan,  ftrain 
your  gravy,  and  make  it  pretty  thick  with  flour  and 
' l butter,  then  put  in  a few  boiled  force-meat  balls,  which 
muft  be  made  of  the  veally  part  of  your  turtle,  left  out 
^ for  that  purpofe  j one  pint  of  frefh  muflirooms,  if  you 
cannot  get  them,  pickled  ones  will  do,  and  eight  arti- 
choke bottoms  boiled  tender,  and  cut  in  quarters  ; (hake 
them  over  the  fire  five  or  fix  minutes,  then  put  in  half 
a pint  of  thick  cream,  with  the  yolks  of  fix  eggs  beaten 
' exceedingly  well,  fhake  it  over  the  fire  again  till  it  looks 
thick  and  white,  but  do  not  let  it  boil  ; difh  up  your 
fins  with  the  balls,  mufhrooms,  and  artichoke-bottoms 
over  and  round  them. — This  is  ihe  top-dijh. 
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Then  take  the  chicken  part  and  cut  it  like  Scotch-  I 
collops,  fry  them  a light  brown,  then  put  in  a quart  of 
veal  gravy,  flew  them  gently  a little  more  than  half  an: 
hour,  and  put  to  it  the  yolks  of  four  eggs  boiled  hard,; 
a few  morels,  a fcore  of  oyfters ; thicken  your  gravy  ; 
it  mufl  be  neither  white  nor  brown,  but  a pretty  gravy 

colour  ; fry  fome  oyfler  patties,  and  lay  round  it. * 

This  is  a corner  dp  to  cnfiuer  the  fmall  Jins, 

Then  take  the  guts,  (which  is  reckoned  the  befl  part 
of  the  turtle)  rip  them  open,  fcrape  and  wafli  them. ex— 
ceeding  well,  rub  them  well  with  fait,  wafh  them 
through  many  waters,  and  cut  them  in  pieces  two 
inches  long  *,  then  fcald  the  maw  or  paunch,  take  off 
the  fkin,  fcrape  it  well,  cut  it  into  pieces  about  half  an 
inch  broad,  and  two  inches  long  ; put  fome  of  the  fifhy 
part  of  your  turtle  in  it,  let  it  over  a flow  charcoal  fire, 
with  two  quarts  of  veal  gravy,  a pint  of  Madeira  wine, 
a little  mufhroom  catchup,  a few  fhalots,  a little  Chyan, 
half  a lemon,  and  flew  them  gently  four  hours,  till  your 
gravy  is  almofl  confirmed,  then  thicken  it  with  flour, 
mixed  with  a little  veal  gravy,  put  in  half  an 
ounce  of  morels,  a few  force-meat  balls,  made  as  for 
the  fins  j difh  it  up,  and  brown  it  with  a falamander, 
or  in  the  oven. This  is  a corner-dip. 

Then  take  the  head,  fkin  it  and  cut  it  in  two  pieces, 
put  it  into  a flew-pot,  with  all  the  bones,  hearts,  and 
lights,  to  a gallon  of  water,  or  veal  broth,  three  or  four 
blades  of  mace,  one  fhalot,  a flicc  of  beef  beaten  to 
pieces,  and  a bunch  of  fweet  herbs ; fet  them  in  a very 
hot  oven,  and  let  it  Hand  an  hour  at  leafl ; when  it 
comes  out,  drain  it  into  a tureen  for  the  middle  of  the 
table. 
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Then  take  the  hearts  and  lights,  chop  them  very- 
fine,  put  them  into  a ftew-pan,  with  a pint  of  good 
gravy,  thicken  it,  and  ferve  it  up  *,  lay  the  head  in  the 
middle,  fry  the  liver,  lay  it  round  the  head  upon  the 

lights,  garnifh  with  whole  flices  of  lemon. This 

is  the  fourth  ccrner-diJJj. 

N.  B.  The  firft  courfe  fhall  be  of  turtle  only,  when 
it  is  drelled  in  this  manner  ; but  when  it  is  with  other 
victuals  it  fhould  be  in  three  different  difhes  ; but  this 
way  I have  often  dreffed  them,  and  have  given  great 
fatisfa£tion.  Obferve  to  kill  your  turtle  the  night  be- 
fore you  want  it,  or  very  early'  next  morning,  that  you 
may  have  all  your  difhes  going  on  at  a time.  Gravy 
for  a turtle  a hundred  weight  will  take  two  legs  of  veal 
and  two  fhanks  of  beef. 

To  drefs  a TURTLE  about  thirty  pounds  •weight , 

When  you  kill  the  turtle,  which  muft  be  done  the 
night  before,  cut  off  the  head,  and  let  it  bleed  two  or 
three  hours  ; then  cut  off  the  fins,  and  the  callipee 
from  the  callipafh  ; take  care  you  do  not  burft  the  gall, 
throw  all  the  inwards  into  cold  water,  the  guts  and 
tripe  keep  by  themfelves,  and  flit  them  open  with  a 
penknife,  and  wafli  them  very  clean  in  fcalding  water, 
and  fcrape  off  all  the  inward  flcin  ; as  you  do  them 
throw  them  into  cold  water,  wafh  them  out  of  that,  and 
put  them  into  frefh  water,  and  let  them  lie  all  night, 
fcalding  the  fins  and  edges  of  the  callipafh  and  callipee  ; 
cut  the  meat  oil  the  fhouldcrs,  and  hack  the  bones,  and 
fet  them  over  the  fire,  with  the  fins,  in  about  a quart 
of  water  ; put  in  a little  mace,  nutmeg,  Chyan  and  fait  j 
let  it  flew  about  three  hours,  then  flrain  it ; and  put 
the  fins  by  for  ufe  j the  next  morning  take  fome  of  the 
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meat  you  cut  off  the  fhoulders,  and  chop  it  fmall,  as  for 
faufages,  with  about  a pound  of  beef  or  veal  fuet,  fea~i 
foned  with  mace,  nutmeg,  fweet-marjoram,  parfley,  | 
Chyan,  and  fait  to  your  tafte,  and  three  or  four  glafles 
of  Madeira  wine,  fo  fluff  it  under  the  two  flefhy  parts 
of  the  meat,  and  if  you  have  any  left,  lay  it  over,  to  | 
prevent  the  meat  from  burning ; then  cut  the  remain- 
der of  the  meat  and  the  fins  in  pieces  the  fize  of  an  egg, 
feafon  it  pretty  high  with  Chyan,  fait,  and  a little  nut- 
meg, and  put  it  into  the  callipafh ; take  care  that  it  be 
fewed  or  fecured  up  at  the  end  to  keep  in  the  gravy ; 
then  boil  up  the  gravy,  and  add  more  wine  if  required, 
and  thicken  it  a little  with  butter  and  flour,  put  fome  of 
it  to  the  turtle,  and  <et  it  in  the  oven,  with  a well-but- 
tered paper  over  it,  to  keep  it  from  burning,  and  when 
it  is  about  half  baked  fqueeze  in  the  juice  of  one  or 
two  lemons,  and  flir  it  up.  Callipafh  or  back  will  take 
half  an  hour’s  more  baking  than  the  callipee,  which 
two  hours  will  do  ; the  guts  muff  be  cut  in  pieces  two 
or  three  inches  long,  the  tripe  in  lefs,  and  put  into  a 
mug  of  clear  water,  and  fet  in  the  oven  with  the  calli- 
pafh, and  when  it  is  enough,  and  drained  from  the 
water,  it  is  to  be  mixed  with  the  other  parts,  and  fet 
up  very  hot. 

To  drefs  a cod’s  head  and  shoulders. 

Take  out  the  gills  and  the  blood  clean  from  the 
bone,  wafh  the  head  .very  clean,  rub  over  it  a little  fait, 
and  a glafs  of  alegar,  then  lay  it  on  your  fifh-plate  : 
when  your  water  boils,  throw  in  a good  handful  of  fait, 
with  a glafs  of  alegar,  then  put  in  your  fffh,  and  let 
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let  it  boil  gently  half  an  hour,  if  it  is  a large  one 
three-quarters  j take  it  up  very  carefully,  and  {trip  the 
fkin  nicely  off,  fet  it  before  a brilk  fire,  dredge  it  all 
over  with  flour,  and  bafte  it  well  with  butter  when 
the  froth  begins  to  rife,  throw  over  it  fome  very  fine 
white  bread  crumbs  ; you  muff  keep  balling  it  all  the 
time  to  make  it  froth  well ; when  it  is  a fine  white 
brown,  dilh  it  up,  and  garnifh  it  with  a lemon  cut  in 
flices,  feraped  horfe-raddifh,  barberries,  a few  fmall  fifh 
fried  and  laid  round  it,  or  frefli  oyffers  5 cut  the  roe 
and  liver  in  flices,  and  lay  over  it  a little  of  the  lobfter 
out  of  the  fauce  in  lumps,  and  then  ferve  it. 

To  make  fauce  fer  the  cod’s  HEAD. 

Take  a lobfter,  if  it  be  alive  flick  a fkewer  in  the 
vent  of  the  tail  to  keep  the  water  out,  and  throw  a 
handful  of  fait  in  the  water  *,  when  it  boils  put  in  the 
lobfter,  and  boil  it  half  an  hour  ; if  it  has  fpawn  on 
pick  them  off,  and  pound  them  exceeding  fine  in  a 
marble  mortar,  and  put  them  into  half  a pound  of 
good  melted  butter,  then  take  the  meat  out  of  your 
lobfter,  pull  it  in  bits  and  put  it  in  your  butter,  with  a 
meat-fpoonful  of  lemon  pickle,  and  the  fame  of  walnut 
catchup,  a flice  of  an  end  of  lemon,  one  or  two  flices 
of  horfe-radifh,  as  much  beaten  mace  as  will  lie  on  a 
fixpence,  fait  and  Chyan  to  your  tafte,  boil  them  one 
minute,  then  take  out  the  horfe-radifh  and  lemon,  and 
< ferve  it  up  in  your  fauce-boat. — N.  B.  If  you  can  get 
no  lobfter,  you  may  make  flirimp,  cockle,  or  mufcle 
: fauce  the  fame  way  •,  if  there  can  be  no  kind  of  fhcll- 
fifh  got,  you  may  then  add  two  anchovies  cut  fmall,. 
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a fpoonful  of  walnut  liquor,  a large  onion  ftuck  with 
cloves,  ftrain  it,  and  put  it  in  the  fauce-boat. 

Second  way  to  drefs  a cod’s  head. 

Take  out  the  gills  and  blood  clean  from  the  bad;  j 
bone,  wafh  it  well,  and  put  it  on  your  plate  \ when  ; 
your  water  boils  put  on  two  handfuls  of  fait  and  half  j 
a pint  or  alegar,  it  will  make  your  fifn  firmer,  then  put  | 
in  the  cod’s  head  ; if  it  is  of  a middle  fize  it  will  take  j 
an  hour’s  boiling  ; then  take  it  up,  and  ftrip  off  the  j 
fkin  gently,  dredge  it  well  with  flour,  and  lay  lumps  of  j 
butter  on  it ; if  it  fuits  you  better  you  may  fend  it  to  j 
the  oven,  and  if  it  is  not  brown  all  over  do  it  with  a s 
falamander  5 make  your  gravy  fauce  to  it  and  ferve  I 
it  up. 

To  drefs  young  codlings  like  salt-fish. 

Take  young  codlings,  gut  and  dry  them  well  with  2. 
cloth,  fill  their  eyes  full  of  fait,  throw  a little  on  the 
back-bone,  and  let  them  lie  all  night,  then  hang  them 
up  by  the  tail  a day  or  two ; as  you  have  occafion  for 
them,  boil  them  in  fpring  water,  and  drain  them  well, 
difii  them  up,  and  pour  egg-fauce  on  them,  and  fend 
them  to  the  table. 

To  drefs  a SALT  COD. 

Steep  your  falt-fifli  in  water,  all  night,  with  a glafs 
of  vinegar,  it  will  fetch  out  the  fait  and  make  it  eat 
like  frefli  fifh  •,  the  next  day  boil  it  ; when  it  is  enough, 
pull  it  in  flakes  into  your  difli,  then  pour  egg-fauce 
over  it,  orparfnips  boiled  and  beat  fine  with  butter  and 
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cream  *,  fend  it  to  the  table  on  a water  plate,  for  it  will 
foon  grow  cold. 

To  make  EGG-SAUCE  for  a SALT  cod. 

Boil  your  eggs  hard,  firlt  half  chop  the  whites,  then 
put  in  the  yolks,  and  chop  them,  both  together  but  not 
very  fmall,  put  them  into  half  a pound  of  good  melted 
butter,  and  let  it  boil  up,  then  put  it  on  the  fifh. 

To  drefs  cod’s  sounds. 

Stetp  your  founds  as  you  do  the  fait  cod,  and  boil 
them  in  a large  quantity  of  milk  and  water  ; when  they 
are  very  tender  and  white,  take  them  up  and  drain  the 
water  out,  then  pour  the  egg-fauce  boiling  hot  over 
them,  and  ferve  them  up. 

To  drefs  cod  sounds  like  little  TURKIES. 

Boil  your  founds  as  for  eating,  but  not  too  much, 
take  them  up  and  let  them  Hand  till  they  are  quite  cold, 
then  take  a force-meat  of  chopped  oyfters,  crumbs  of 
bread,  a lump  of  butter,  nutmeg,  pepper,  fait,  and  the 
yelks  of  two  eggs,  fill  your  founds  with  it,  and  fkewer 
them  up  in  the  lhape  of  a turkey,  then  lard  them  down 
each  fide  as  you  would  do  a turkey’s  bread,  dull  them 
well  with  flour,  and  put  them  in  a tin-oven  to  roaft 
before  the  fire,  and  bade  them  well  with  butter  *,  when 
' they  are  enough  pour  on  them  oyfler-fauce  •,  three  are 
fufficient  for  a fide  difh  •,  garnifh  with  barberries  $ it 
• is  a pretty  fide  difh  for  a large  table  for  a dinner  in 
.Lent. 
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To  boil  SALMON  CRIMP. 


|P 

Scale  your  falmon,  take  out  the  blood,  wafli  it  well, 
and  lay  it  on  a filh  plate,  put  your  water  in  a filh  pan 
■w  ith  a little  fait  : when  it  boils  put  in  your  filh  for  half 
a minute,  then  take  it  out  for  a minute  or  two •,  when 
you  have  done  it  four  times,  boil  it  until  it  be  enough  j 
when  you  take  it  out  of  the  fifh  pan,  fet  it  over  the 
water  to  drain  ; cover  it  well  with  a clean  cloth  dipped! 
in  hot  water,  fry  fome  fmall  filh,  or  a few  flices  of  fal-jj 
mon,  and  lay  round  it— garnilh  with  fcraped  horfe- 
radilh  and  fennel. 


To  make  rolled  SALMON. 

■ . . i 

Take  a fide  of  falmon  when  fplit,  and  the  bone 
taken  out  and  fcalded,  Itrew  over  the  infide  pepper J 
fait,  nutmeg,  and  mace,  a few  chopped  oylters,  parlley^ 
and  crumbs  of  bread,  roil  it  up  tight,  put  it  into  a dee] 
pot,  and  bake  it  in  a quick  oven,  make  the  common 
filh  fauce  and  pour  over  it. — Garnilh  with  fennel, 
lemon,  and  horfe-radilh. 

/J 

To  make  fauce  for  a SALMON. 

Boil  a bunch  of  fennel  and  parfley,  chop  them  fmallJ 
and  put  it  into  fome  good  melted  butter,  and  fend  itj 
to  the  table  in  a fauce  boat  ; another  with  gravj 
fauce. 

To  make  the  gravy  fauce  : Put  a little  brown  grav] 
into  a faucepan,  with  one  anchovy,  a tea-fpoonful  ol 
lemon  pickle,  a meat-fpoonful  of  liquor  from  youj 
walnut  pickle,  one  or  two  fpoonfuls  of  the  water  tliaj 
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the  filli  was  boiled  in,  it  gives  it  a pleafant  flavour,  a 
flick  of  horfe-radifh,  a little  browning  and  fait  ; boil 
them  three  or  four  minutes,  thicken  it  with  flour 
and  a good  lump  of  butter,  and  ftrain  it  through  a hair- 

fieve. N.  B.  This  is  a good  fauce  for  mod  kinds 

of  boiled  fifh. 

1 To  boil  a TURBOT. 

Wash  your  turbot  clean  (if  you  let  it  lie  in  the  wa- 
ter it  will  make  it  foft)  and  rub  it  over  with  alegar,  it 
it  will  make  it  firmer,  then  lay  it  on  your  fifh  plate, 
with  the  white  fide  up,  lay  a cloth  over  it,  and  pin  it 
tight  under  your  plate,  which  will  keep  it  from  break- 
ing, boil  it  gently  in  hard  water,  with  a good  deal  of 
I fait  and  vinegar,  and  fcum  it  well,  or  it  will  difcolour 
the  fkin ; when  it  is  enough  take  it  up  and  drain  it, 
take  the  cloth  carefully  off,  and  flip  it  on  your  difh, 

| lav  over  it  fried  oyfters,  or  oyfier  patties  ; fend  in 
lobfter  or  gravy  fauce  in  fauce-boats.  Garnifh  it  with 

crifp  parfley  and  pickles. N.  B.  Do  not  put  ill 

your  fifh  till  your  water  boils. 

'To  boil  a pike  with  a pudding  in  ihe  belly. 

j$*  Take  out  the  gills  and  guts,  wafh  them  well,  then 
make  a'  good  force-meat  of  oyfters,  chopped  fine,  the 
• crumbs  of  half  a penny  loaf,  a few  fweet  herbs,  and  a 

i Tittle  lernon-peel  Hired  fine,  nutmeg,  pepper,  and  fait, 
to  your  tafte,  a good  lump  of  butter,  the  yolks  of  two 
' *ggs,  mix  ‘them  well  together,  and  put  them  in  the 
belly  of  your  Fifh,  few  it  up,  fkewer  it  round,  put  hard 
■water  in  your  fifh-pan,  add  to  it  a tea-cupful  of  vine- 
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gar,  and  a little  fait : when  it  boils  put  in  the  fifh : if 
it  be  a middle-fize,  it  will  take  half  an  hour’s  boil- 
ing; garni fh  it  with  walnut  and  pickled  barberries; 
ferve  it  up  with  oyfter  fauce  in  a boat,  and  pour  a little 
fauce  on  the  pike.  You  may  urefs  a roafted  pike  the 
fame  way. 

To  ftevj  a CARP  •white. 


When  the  carp  are  fcaled  gutted,  and  wafhed  put 
them  into  a flew  pan,  with  two  quarts  of  water,  half  a 
pint  of  white  wine,  a little  mace,  whole  pepper,  and 
fait,  two  onions,  a bunch  of  fweet  herbs,  a flick  of 
horfe-radifh,  cover  the  pan  clofe,  let  it  Hand  an  hour 
and  a half  over  a flow  ftove,  then  put  a gill  of  white 
wine  into  a faucepan,  with  two  anchovies  chopped, 
an  onion,  a little  lemon-peel,  a quarter  of  a pound  of 
butter  rolled  in  flour,  a little  thick  cream,  and  a large 
tea-cupful  of  the  liquor  the  carp  was  flewed  in  ; boil 
them  a few  minutes,  drain  your  carp,  add  to  the  fauce 
the  yolks  of  two  eggs  mixed  with  a little  cream  ; w’hen 
it  boils  up  fqueeze  in  the  juice  of  half  a lemon  ; difli 
your  carp,  and  pour  your  fauce  hot  upon  it. 

To  drefs  CARP  the  left  wy,  and  the  Sauce. 

Kile  your  carp  and  fave  all  the  blood,  fcale  and 
clean  them  very  well,  have  ready  fome  nice  rich  gravy, 
made  of  beef  and  mutton,  feafoned  with  pepper,  fait, 
mace,  and  onion ; ftrain  it  off,  before  you  flew  your 
fifh  in  it,  boil  your  carp  firfl  before  you  flew  it  in  the 
gravy,  be  careful  you  do  not  boil  it  too  much  before 
you  put  in  the  carp  ; then  let  it  flew  on  a flow  fire 
about  a quarter  of  an  hour,  thicken  the  fauce  with  a 
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• good  lump  of  butter  rolled  in  flour  j garnifh  your  difh 
with  fried  oyfters,  fried  toaft  cut  three  corner  ways, 
pieces  of  lemon,  fcraped  horfe-radifh,  and  the  roe  of  the 
carp  cut  in  pieces,  fome  fried  and  others  boiled,  fqueeze 
the  juice  of  a lemon  into  the  fauce  juft  before  you  fend 
i it  up  j take  care  to  difh  it  up  handfomely  and  very 
hot. 

Another  carp  sauce. 

Take  the  liver  of  the  carp  clean  from  the  guts,  and 
: three  anchovies,  with  a little  parfley,  thyme,  and  one 
onion,  chop  all  thefe  fmall  together  *,  then  take  half  a 
:pint  of  Rhenifh  wine,  four  fpoonfuls  of  elder  vinegar, 
'-with  the  blood  of  the  carp,  put  all  thefe  together  to  ftew 
'gently,  and  put  it  to  the  carp,  which  muft  firft  be 
i boiled  in  water,  a little  fait,  and  a pint  of  wine  \ take 
ccare  not  to  do  it  too  much  after  the  carp  is  put  in  the 
[fauce  \ garni fh  with  fried  oyfters,  fried  toaft,  fcraped 
1 horfe-radifh,  and  pieces  of  lemon,  with  the  roe  cut  in 
; pieces  and  fried  : if  you  do  not  like  elder  vinegar,  any 
c other  fort  will  do. 

To  male  white  fish  sauce. 

"Wash  two  anchovies,  put  them  into  a faucppan, 
uvith  one  glafs  of  white  wine,  and  two  of  water,  half  a 
nutmeg  grated,  and  a little  lemon  peel  j when  it  has 
t'loiled  five  or  fix  minutes,  {train  it  through  a fieve, 
.idd  to  it  a fpoonful  of  white  wine  vinegar,  thicken-  it 
t ‘i  little,  then  put  in  near  a pound  of  butter  rolled  ir* 
' * lour,  boil  it  Veil,  and  pour  it  hot  upon  vour  difh 
i C 
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To  make  a very  nice  Sauce  for  mof  forts  of  fish. 

Take  a little  gravy  made  of  either  veal  or  mutton, 
put  to  it  a little  of  the  water  that  drains  from  your 
filh  *,  when  it  is  boiled  enough,  put  it  in  a faucepan,' 
and  put  in  a whole  onion,  one  anchovy,  a fpoonful  of 
catchup,  and  a glafs  of  white  wine,  thicken  it  with  a 
good  lump  of  butter  rolled  in  flour  and  a fpoonful  of 
cream  if  you  have  cyders,  cockles,  or  fhrimps,  put 
them  in  after  you  take  it  off  the  Are,  (but  it  is  very 
good  without  ;)  you  may  ufe  red  wine  inftead  of  white 
by  leaving  out  the  cream. 

To  make  lobster-sauce. 

Boil  half  a pint  of  water  with  a little  mace  and 
whole  pepper,  long  enough  to  take  out  the  ftrong  tafle 
of  the  fpice,  then  drain  it  off,  melt  three  quarters  of 
a pound  of  butter  fmooth  in  the  water,  cut  your  lob- 
fter  in  very  fmall  pieces,  ftew  it  all  together  tenderly 
with  anchovy,  and  fend  it  up  hot. 

To  make  lobster-sauce  another  way. 


Bruise  the  body  of  a lobffer  into  thick  melted  butter, 
and  cut  the  flefh  into  it  in  fmall  pieces,  dew  all  together, 
and  give  it  a boil  *,  feafon  with  a little  pepper,  ialt,  and 
a very  fmall  quantity  of  mace. 


To  few  CARP  or  TENCH. 

G't  and  fcale  your  fill'.,  wafh  and  dry  them  wel 
with  a clean  cloth,  dredge  them  well  with  flour,  frj 
them  in  dripping,  or  fvveet  rendered  fuct,  until  thej 
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are  a light  brown,  and  then  put  them  in  a ftew-pan, 
with  a quart  of  water,  and  one  quart  of  red  wine,  a 
meat  fpoonfui  of  lemon  pickle,  another  of  browning, 
the  fame  of  walnut  or  mum  catchup,  a little  mufhrconi 
powder,  and  Chyari  to  your  tafte,  a large  onion  ftuck 
with  cloves,  and  a flick  of  horfe-radifh  : cover  your  pan 
clofe  to  keep  in  the  fleam,  let  them  flew  gently  over  a 
flow  fire,  till  your  gravy  is  reduced  to  juft  enough  to 
cover  your  fifii  in  the  difli  ; then  take  the  fifh  out,  and 
put  them  on  the  difli  you  intend  for  table,  fet  the  gravy 
on  the  fire,  and  thicken  it  with  flour  and  a large  lump  of 
butter,  boil  it  a little,  and  flrain  it  over  your  fifh  : gar- 
nifh  them  with  pickled  mufhrooms  and  fcraped  horfe<* 
radifh,  put  a bunch  of  pickled  barberries,  or  a 
fprig  of  myrtle  in  their  mouths,  and  fend  them  to  the 
'table. 

It  is  a top  difli  for  a grand  entertainment. 

To  drefs  a STURGEON. 

Take  what  fize  of  piece  of  fturgeon  you  think  pro- 
per, and  wafh  it  clean,  lay  it  all  night  in  fait  and  water, 
the  next  morning  take  it  out,  rub  it  well  with  alegar, 
and  let  it  lie  in  it  for  two  hours,  then  have  ready  a fifh 
kettle  full  of  boiling  water,  with  one  ounce  of  bay 
fait,  two  large  onions,  and  a few  fprigs  of  fweet  mar- 
joram j boil  your  fturgeon  till  the  bones  will  leave  the 
fifii,  then  take  it  up,  take  the  fkin  off,  and  flour  it 
well,  fet  it  before  the  fire,  bafte  it  with  frefh  butter, 
and  let  it  Hand  till  it  be  a fine  brown,  then  difli  it 
up,  and  pour  into  the  difh  the  fame  fauce  as  for  the 
white  carp  ; garnifh  with  crifp  parfley  and  red  pickles. 

This  is  a proper  difh  for  the  top  or  middle. 
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To  roajl  large  EELS  or  LAMPREYS  with  a pudding  in 

the  belly . 

Skin  your  eels  or  lampreys,  cut  off  the  head,  take 
the  guts  out,  and  fcrape  the  blood  clean  from  the  bone, 
then  make  a good  forcemeat  of  oyfters,  or  fiirimps 
chopped  fmall,  the  crumbs  of  half  a penny  loaf,  a little 
nutmeg  or  lemon  peel  Hired  fine,  pepper,  fait,  and  the 
yolks  of  two  eggs  ; put  them  in  the  belly  of  your  fifii, 
few  it  up,  turn  it  round  on  your  difli,  put  over  it  flour 
and  butter,  pour  a little  water  on  your  difli,  and  bake  it 
in  a moderate  oven ; when  it  comes  out  take  the  gravy 
from  under  it,  and  fcum  off  the  fat,  then  {train  it 
through  a hair-fieve ; add  to  it  a tea-fpoonful  of  lemon 
pickle,  two  of  browning,  a meat-fpoonful  of  walnut- 
catchup,  a glafs  of  white  wine,  one  anchovy,  and  a 
flice  of  lemon,  let  it  boil  ten  minutes,  thicken  it  with 
butter  and  flour,  and  fend  it  up  in  a fauce  boat,  difli 
your  fifii  : garnifli  it  with  lemon  and  crifp  parfley. 

This  is  a pretty  difli  for  either  corner  or  fide  for  a 
dinner. 

To  few  LAMPREYS. 

Skin  and  gut  your  lampreys,  feafon  them  well  with 
pepper,  fait,  cloves,  nutmeg,  and  mace,  not  pounded  too 
fine,  and  a little  lemon  peel  Aired  fine  ; then  cut  feme 
thin  flices  of  butter  into  the  bottom  of  your  faucepan, 
put  in  the  fifii,  and  half  a pint  of  nice  gravy,  half  the 
quantity  of  white  wine  and  cyder,  the  fame  of  claret, 
with  a fmall  bundle  of  thyme,  winter  favory,  pot  mar- 
joram, and  an  onion  fliccd  ; flew  them  over  a flow  fire, 
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and  keep  turning  the  lampreys  till  they  are  quite  ten- 
der : when  they  are  tender  take  them  out,  and  put  imone 
anchovy,  and  thicken  the  fauce  with  the  yolk  of  an 
egg,  or  a little  butter  rolled  in  flour,  and  pour  it  over 
the  fifh,  and  ferve  them  up. — N.  B.  ^Roll  them  round  a 
fkewer  before  you  put  them  into  a pan. 

J7ew  FLOUNDERS,  PLAICE,  cr  SOLES. 

Half  fry  your  fifh  in  three  ounces  of  butter  a fine 
brown,  then  take  up  your  fifh,  and  put  to  your  butter 
a quart  of  water,  and  boil  it  flowly  a quarter  of  an  hour 
with  two  anchovies,  and  an  onion  fliced,  then  put  on 
your  fifh  again,  with  a herring,  and  flew  them  gently 
twenty  minutes,  then  take  out  your  fifh  and  thicken  the 
fauce  with  butter  and  flour,  and  give  it  a boil,  then 
Itrain  it  through  a hair  fieve,  over  the  fifh,  and  fend 
them  up  hot. — N.  B.  If  you  choofe  cockle  or  oyfter 
liquor,  put  it  in  juft  before  you  thicken  the  fauce,  or 
you  may  fend  oyfters,  cockles,  or  fhrimps  in  a fauce 
boat  to  table. 

A good  way  to  Jlew  fish. 

Mix  half  a tumbler  of  wine  with  as  much  water  as- 
will  cover  the  fifh  in  the  ftew  pan,  and  put  in  a little 
pepper  and  fait,  three  or  four  onions,  a cruft  of  bread 
toafted  very  brown,  one  anchovy,  a good  lump  of  but- 
ter, and  fet  them  over  a gentle  fire  ; fhake  the  ftew  pan 
now  and  tden,  that  it  may  not  burn:  juft  before  you 
ferve  it  up,  pour  your  gravy  into  a faucepan,  and  thick- 
en it  with  a little  butter  rolled  in  flour,  a little  catchup 
and  walnut  pickle  beat  well  together  till  fmooth,  then 
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pour  it  on  your  fifh,  and  fet  it  over  the  fire  to  heat,  and 
ferve  it  up  hot. 

To  boil  MACKREL. 

Gut  your  mackrel  and  dry  them  carefully  with  a 
clean  cloth,  then  rub  them  flightly  over  with  a little 
vinegar,  and  lay  them  ftraight  on  your  fifh  plate  (for 
turning  them  round,  often  breaks  them,)  into  your  filh 
pan,  and  boil  them  gently  fifteen  minutes,  put  a lit- 
tle fait  in  the  water  when  it  boils  ; then  take  them  up 
and  drain  them  well,  and  put  the  water  that  runs  from 
them  into  a faucepan,  with  two  tea  fpoonfuls  of  lemon 
pickle,  one  meat  fpoonful  of  walnut  catchup,  the  fame 
of  browning,  a blade  or  two  of  mace,  one  anchovy,  a 
flice  of  lemon  ; boil  them  all  together  a quarter  of  an 
hour,  then  flrain  it  through  a hair  fieve,  and  thicken  it 
with  flour  and  butter,  fend  it  in  a fauce  boat,  and  parfley 
fauce  in  another  difh  up  your  fifh  with  the  tails  in  the 
middle  ; garnifh  it  with  fcraped  horfe-radifh  and  bar- 
berries. 

To  boil  HERRINGS. 

Scale,  gut,  and  wadi  your  herrings,  dry  them  clean, 
and  rub  them  over  with  a little  vinegar  and  fait,  fkewer 
them  with  their  tails  in  their  mouths,  lay  them  on  your 
fifh  plate  ; when  your  water  boils  put  them  in,  they  will 
take  ten  or  twelve  minutes  boiling : when  you  take 
them  up,  drain  them  over  the  water,  then  turn  the  heads 
into  the  middle  of  your  difh,  lay  round  them  fcraped 
horfe-radifh,  parfley,  and  butter  for  fauce. 
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To  fry  HERRINGS. 

-V, 

Scale,  wafh,  and  dry  your  herrings  well ; lay  them 
feparately  on  a board,  and  fet  them  to  the  fire  two  or 
three  minutes  before  you  want  them,  it  will  keep  the 
fifh  from  flicking  to  the  pan,  dull  them  with  flour  $ 
when  your  dripping  or  butter  is  boiled  hot  put  in  your 
fifh,  a few  at  a time,  fry  them  over  a brifk  fire  ; when 
you  have  fried  them  all,  fet  the  tails  up  one  againft 
another  in  the  middle  of  the  difh,  then  fry  a large 
handful  of  parfley  crifp,  take  it  out  before  it  lofes  its 
colour,  lay  it  round  them,  and  parfley  fauce  in  a boat  j 
or  if  you  like  onions  better,  fry  them,  lay  fome  round 
your  difh,  and  make  onion  fauce  for  them : or  you 
may  cut  off  the  heads  after  they  are  fried,  chop  them, 
and  put  them  into  a faucepan,  with  ale,  pepper,  fait, 
and  an  anchovy,  thicken  it  with  flour  and  butter,  flrain 
it,  and  then  put  it  in  a fauce  boat. 

To  bake  HERRINGS. 

When  you  have  cleaned  your  herrings,  as  above, 
lay  them  on  a board,  take  a little  black  and  Jamaica 

pepper,  a few  cloves,  and  a good  deal  of  fait,  mix  them 

■ • 

together  then  rub  it  all  over  the  fifh,  lay  them  flraight 
in  a pot,  cover  them  with  alegar,  tie  a flrong  paper 
over  the  pot,  and  bake  them  in  a moderate  oven  j if 
your  alegar  be  good,  they  will  keep  two  or  three  months  £ 
you  may  eat  them  either  hot  or  cold. 

To  bake  sprats. 

PL  in?  your  fprats  with  fait  and  pepper,  and  to  every 
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two  pints  of  vinegar  put  one  pint  of  red  wine,  dif- 
folve  a pennyworth  of  cochineal,  lay  your  fprats  in  a 
deep  earthen  difh,  pour  in  as  much  red  wine,  vinegar, 
and  cochineal  as  will  cover  them,  tie  a paper  over 
them,  fet  them  in  xm  oven  all  night. — They  will  eat 
well,  and  keep  for  fomc  time. 

To  boil  SCATE  or  RAY. 

Clean  your  fcate  or  ray  very  well,  and  cut  it  in 
long-narrow  pieces,  then  put  it  in  boiling  water,  with  a 
little  fait  in  it  ; when  it  has  boiled  a quarter  of  an 
hour  take  it  out,  flip  the  ikin  off,  then  put  it  into  your 
pan  again,  with  a little  vinegar,  and  boil  it  till  enough  j 
when  you  take  it  up,  fet  it  over  the  water  to  drain, 
and  cover  it  clofe  up,  and  when  you  difh  it,  be  as 
quick  as  polfible,  for  it  foon  grows  cold,  pour  over  it 
cockle,  flirimp,  or  muff'd  fauce,  lay  over  it  oyfter  pat- 
ties ; garnifh  it  with  barberries  and  horfe-radifh. 

To  fry  soles. 

Skin  your  foies  as  you  do  eels,  but  keep  on  their 
heads  ; rub  them  over  with  an  egg,  and  ftrew  ever  them 
bread  crumbs,  fry  them  over  a brifk  fire  in  hog’s  lard  a light 
brown,  ferve  them  up  with  good  melted  butter,  and' 
garnilh  it  with  green  pickles. 

To  marinate  soles. 

Boil  them  in  fait  and  water,  bone  and  drain  them, 
lay  them  on  a difli  with  the  belly  up,  boil  fome  fpinage, 
and  pound  it  in  a mortar,  then  boil  four  eggs  hard, 
chop  the  whites  and  yolks  feparate,  lay  green,  white. 
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and  yellow  among  ft  the  foies  ferve  them  up  with, 
melted  butter  in  a boat. 

To  broil  haddocks  or  whitings. 

’ 

Gut  and  wafh  your  haddocks  or  whitings,  dry  them, 
with  a cloth,  and  rub  a little  vinegar  over  them,  it 
will  keep  the  Ikin  on  better,  dull  them  well  with  flour, 
rub  your  gridiron  with  butter,  and  let  it  be  very  hot 
when  you  lay  the  fifh  on,  or  they  will  ftick,  turn, 
them  two  or  three  times  on  the  gridiron,  when  enough 
ferve  them  up,  and  lay  pickles  round  them,  with  plain- 
melted  butter,  or  cockle  fauce  j they  are  a pretty  difh 
for  fupper- 

A fecond  'way. 

When  you  have  cleaned  your  haddocks  or  whitings, 
as  above,  put  them  in.  a tin  oven,  and  fet  them  before  a 
quick  fire  ; when  the  {kins  begin  to  rife  take  them  off, 
beat  an  egg,  rub  it  over  them  with  a feather,  and  ftrew 
over  them  a few  bread  crumbs,  dredge  them  well  with 
flour  y when  your  gridiron  is  hot  rub  it  well  with  but- 
ter or  fuet,  it  muft  be  very  hot,  before  you  lay  the  fifh 
on,  when  you  have  turned  them,  rub  a little  cold  butter 
over  them,  turn  them  as  your  fire  requires  until  they 
are  enough  and  a little  brown  j lay  round  them  cockles, 
muffels,  or  red  cabbage  *,  you  may  either  have  fhrimp 
fauce  or  melted  butter. 
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To  fry  SMELTS  or  SPARLINGS. 

Draw  the  guts  out  at  the  gills,  but  leave  in  the 
melt  or  the  roe,  dry  them  with  a cloth,  beat  an  egg,  and 
rub  it  over  them  with  a feather,  then  drew  bread  crumbs 
over  them,  fry  them  with  hog’s  lard  or  rendered  beef 
fuet  ; when  it  is  boiling  hot  put  in  your  {ifh,  (hake 
them  a little,  and  fry  them  a nice  brown,  drain  them  in 
a fieve  ; when  you  di(h  them,  put  a bafon  in  the  mid- 
dle of  your  difh  with  the  bottom  up,  lay  the  tails  of 
your  fi{h  on  it,  fry  a handful  of  parfley  in  the  fat  your 
fi{h  was  fried  in,  take  it  out  of  water  as  you  fry  it,  and 
it  will  keep  its  colour  and  crifp  fooner,  put  a little  on 
the  tails,  and  lay  the  reft  in  lumps  round  the  edge 
of  the  difti  j ferve  it  up  with  good  melted  butter  for 
fauce. 

To  fry  perch  or  trout. 

When  you  have  fealed,  gutted,  and  wafhed  your 
perch  or  trout,  dry  them  well,  then  lay  them  feparately 
on  a board  before  the  fire,  two  minutes  ; before  you 
fry  them  duft  them  well  with  flour,  and  fry  them  a 
fine  brown  in  roaft  dripping  or  rendered  fuet,  ferve 
them  up  with  melted  butter  and  crifped  parfley. 

To  drefs  perch  in  WATER  SOKEY. 

Scale,  gut,  and  wafh  your  perch,  put  fait  in  your 
water  : when  it  boils,  putin  the  fifh,  with  an  onion  cut 
in  flice* ; you  muft  feparate  it  into  round  rings,  a hand- 
ful of  parfley  picked  and  waflied  clean,  put  in  as  much 
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milk  as  will  turn  the  water  white  ; when  your  fifli  are 
enough,  put  them  in  a foup  difli  and  pour  a little  of 
the  water  over  them  with  the  parfley  and  the  onions, 
then  ferve  them  up  with  butter  and  parfley  in  a boat  ; 
onions  may  be  omitted  if  . you  pleafe.  You  may  boil 
trout  the  fame  way. 


To  boil  eels. 


n,  gut,  and  take  the  blood  out  of  your  eels,  cut 
heads,  dry  them,  and  turn  them  round  on  your 


and  water,  and  make  parfley 


eels,  then  dry  them  with  a 
with  pepper,,  fait,  and  a little  dried 
backward  and  forward,  and  Ikewer 
with,  beef  fuet,  broil  them  a 
on  your  difli,  with  good  melted, 
‘ed  parfley. 


led  and  cleanfed  your  eels  as  be* 
the  yolk  of  an  egg,  drew  over  them 
hopped  parfley,  fage,  pepper,  and  fait  5, 
with  butter,  and  fet  them  in  a dripping 
; roaft  or  broil  them  on  a gridiron  j ferve  them  up. 
with  parfley  and  butter  for  fauce. 
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To  boil  FLOUNDERS  and  all  kinds  of  FLAT  FISH. 

Cut  off  the  fins,  and  nick  the  brcrwn  fide  under  the 
head  $ then  take  out  the  guts,  and  dry  them  with  a 
cloth,  boil  them  in  fait  and  water  ; make  either  gravy, 
fin-imp,  cockle,  or  muffel  fauce,  and  garnifh  it  with  red 
cabbage. 

To  flew  OYSTERS  and  all  forts  of  SHELL  FISH. 

When  you  have  opened  your  oyfters,  put  their  liquor 
into  a tolling  pan,  with  a little  beaten  mace  ; thicken  it 
with  flour  and 'butter,  boil  it  three  or  four  minutes, 
toaft  a flice  of  white  bread,  and  cut  it  into  three-corner 
pieces ; lay  them  round  your  difh,  put  in  a fpoonful  of 
good  cream,  put  in  your  oyfters,  and  ftiake  them  round 
in  your  pan  ; you  muft  not  let  them  boil,  for  if  they  do, 
it  will  make  them  hard  and  look  fmall  ; ferve  them  up 
in  a little  foup  difh  or  plate. — N.  B.  You  may  ftew 
cockles,  muffels,  or  any  fiiell  fifh  the  fame  way. 

To  few  OYSTERS,  COCKLES,  atld  MUSSELS. 

Open  your  fifh  clean  from  the  fiiell,  fave  the  liquor, 
and  let  it  ftand  to  fettle  ; then  ftrain  it  through  a hair 
fieve,  and  put  it  to  as  many  crumbs  of  bread  as  will 
make  it  pretty  thick,  and  boil  them  well  together  before 
you  put  in  the  fifh,  with  a good  lump  of  butter,  pep- 
per, and  fait  to  your  tafle,  give  them  a Angle  boil,  and 
ferve  them  up. — N.  B.  You  may  make  it  a fifh  fauce 
by  adding  a glafs  of  white  wine  juft  before  you  take 
it  off  the  fire,  and  leaving  out  the  crumbs  of  bread. 
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To  fcollop  OYSTERS. 

When  your  oyfters  are  opened,  put  them  in  a bafon, 
and  wafh  them  out  of  their  own  liquor,  put  fome  of 
your  fcollop  fhells,  ftrew  over  them  a few  bread  crumbs, 
and  lay  a flice  of  butter  on  them,  then  more  oyfters, 
bread  crumbs,  and  a flice  of  butter  on  the  top,  put  them 
into  a Dutch  oven  to  brown,  and  ferve  them  up  in  the  v 
(hells. 

To  fry  OYSTERS. 

Take  a quarter  of  an  hundred  of  large  oyfters  beat 
the  yolks  of  two  eggs,  add  to  it  a little  nutmeg  and  a 
blade  of  mace  pounded,  a fpoonful  of  flour,  and  a little 
fait  5 dip  in  your  oyfters,  and  fry  them  in  hog’s  lard  a 
light  brown  ; if  you  choofe  you  may  add  a little  parfley 
fhred  fine. — N.  B.  They  are  a proper  garnifh  for  cod’s 
head,  calf’s  head,  or  moft  made  difhes. 

To  make  oyster  LOAVES. 

Take  fmall  French  rafps,  or  you  may  make  little 
round  loaves,  make  a round  hole  in  the  top,  fcrape  out 
all  the  crumb,  then  put  your  oyfters  into  a toiling  pan, 
with  the  liquor  and  crumbs  that  came  out  of  your  rafps 
or  loaves,  and  a good  lump  of  butter,  ftew  them  together 
five  or  fix  minutes,  then  put  a fpoonful  of  good  cream, 
fill  your  rafps  or  loaves,  lay  the  bit  of  cruft  carefully 
on  again,  fet  them  in  the  oven  to  crifp.— -Three  are 
enough  for  a fide  difli. 


;S  THE  EXPERIENCED 

To  boil  LOBSTERS. 

Take  your  lobfter,  and  put  a fkewer  in  the  vent  of  ; 
the  tail,  to  prevent  the  water  from  getting  into  the 
belly  of  the  lobfter  i put  it  into  a pan  of  boiling  water,  | 
with  a little  fait  in  it,  if  it  be  a large  one  it  will  take  | 
half  an  hour’s  boiling  ; when  you  take  it  out,  put  a lump 
of  butter  in  a cloth,  and  rub  it  over,  it  will  ftrike  the 
colour  and  make  it  look  bright. 

To  roajfl  LOBSTERS. 

Half  boil  your  lobfter  as  before,  rub  it  well  with- 
butter,  and  fet  it  before  the  fire,  bafte  it  all  over  till 
the  fhell  looks  a dark  brown,  ferve  it  up  with  good 
melted  butter. 

To  Jlew  L0BSTER3  OT  SHRIMPS. 

Pick  your  lobfters  or  fhrimps  in  as  large  pieces  as 
you  can,  and  boil  the  {hells  in  a pint  of  -water,  with  a 
blade  or  two  of  mace,  and  a few  whole  pepper  corns  *, 
when  all  the  ftrength  is  come  out  of  the  {hells 
and  fpice,  ftrain  it,  and  put  it  in  your  lobfters  or 
fhrimps,  and  thicken  it  with  flour  and  butter,  and  give 
them  a boil  ; put  in  a glafs  of  white  wine,  or  two 
fpoonfuls  of  vinegar,  and  ferve  it  up. 

To  male  lobster  patties  to  gamiJB  fish. 

Take  all  tire  red  feeds  and  the  meat  of  a lobfter,  with 
a little  pepper,  fait,  and  crumbs  of  bread,  mix  them 
well  with  a little  butter,  make  them  up  in  fmall  patties, 
and  put  them  in  either  rich  batter  or  thin  pafte,  fry 
or  bake  them,  and  garnifh  your  fifli  with  them. 
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To  pickle  STURGEON. 

Cut  your  fturgeon  into  what  fize  pieces  you  pleafe, 
vafli  it  well  and  tie  it  with  mats;  to  every  three 
quarts  of  water  put  a quart  of  old  ftrong  beer,  a hand- 
ful of  bay  fait,  and  double  the  quantity  of  common 
fait,  one  ounce  of  common  fait,  one  ounce  of  ginger, 
two  ounces  of  black  pepper,  one  ounce  of  cloves,  and 
one  of  Jamaica  pepper,  boil  it  till  it  will  leave  the  bone, 
then  take  it  up  ; the  next  day  put  in  a quart  of  ftrong 
ale  alegar,  and  a little  fait,  tie  it  down  with  ftrong 

paper,  and  keep  it  for  ufe. Do  not  put  your  ftur~ 

geon  in  till  the  water  boils.. 

To  pickle  SALMON  the  Newcajlle  way. 

Take  a falmon  about  twelve  pounds,  gut  it,  then  cut 
off  the  head,  and  cut  it  acrofs  in  what  pieces  you 
pleafe,  but  do  not  fplit  it,  fcrape  the  blood  from  the 
bone,  and  wafh  it  well  out,  then  tie  it  acrofs  each  way, 
as  you  do  fturgeon,  fet  on  your  fifh  pan  with  two 
quarts  of  water,  and  three  of  ftrong  beer,  half  a pound 
o!’  bay  fait,  and  one  pound  of  common  fait ; when  it 
boils  fcum  it  well,  then  put  in  as  much  ftlh  as  your 
liquor  will  cover,  and  when  it  is  enough  take  it  carefully 
out  left  you  (trip  off  the  (kin,  and  lay  it  on  earthen 
difhes  ; when  you  have  done  all  your  fifti,  let  it  ftand 
till  the  next  day,  put  it  into  pots,  add  to  the  liquor  three 
quarts  of  ftrong  beer  alegar,  half  an  ounce  of  mace, 
' the  fame  of  cloves  and  black  pepper,  one  ounce  of  long 
pepper,  two  ounces  of  white  ginger,  fliced,  boil  them 
well  together  half  an  hour,  then  pour  it  boiling  hot 
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upon  your  fifti ; when  cold,  cover  it  well  with  ftrong 
brown  paper. — This  will  keep  a whole  year. 

To  pickle  OYSTERS. 

Open  the  largeft  and  fineft  oyfters  you  can  get 
whole  and  clean  from  the  fliell,  wadi  them  in  their  own 
liquor,  let  it  Hand  to  fettle,  then  pour  it  from  the 
fediment  into  the  faucepan,  put  to  it  a glafs  of  Lifbon 
wine,  as  much  white  wine  vinegar  as  you  had  oyfter 
liquor,  three  or  four  blades  of  mace,  a nutmeg  fliced,  a 
few  white  pepper  corns,  and  a little  fait,  boil  it  five  or 
fix  minutes,  fcum  it,  then  put  in  your  oyfters,  fimmer 
them  ten  or  twelve  minutes,  take  them  out,  and  put 
them  in  narrow  topped  jars  ; when  they  are  cold,  pour 
over  them  rendered  mutton  fuet,  tie  them  down  with  a 
bladder,  and  keep  them  for  ufe. 

To  pickle  oysters  another  nuny. 

Be  careful  not  to  break  the  oyfters  in  opening,  cut 
off  the  black  verge,  and  clean  them  very  well  from  any 
part  of  the  fliell,  put  them  into  a bafon  of  water,  wafh 
the  oyfters  in  it  and  ftrain  the  liquor,  boil  it  with  a lit- 
tle vinegar  and  fpices  till  it  fuit  your  tafte,  then  put  the 
oyfters  to  it,  and,  if  large,  let  them  boil  eight  minutes  \ 
put  them  into  ft  one  jars  ; when  the  liquor  is  cold  pour 
it  upon  the  oyfters,  and  to  every  fcore  of  oyfters  put 
two  fpoonfuls  of  water,  and  nearly  two  fpoonfuls  of 
the  belt  vinegar,  then  tie  them  clofe  over  with  bladders 
and  white  leather. 
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Gut  and  flit  your  mackrel  down  the  belly,  cut 
ofF  the  head,  take  out  the  bones,  take  care  you  do 
not  cut  it  in  holes,  then  lay  it  flat  upon  its  back, 
feafon  it  with  mace,  nutmeg,  pepper,  and  fait,  and  a 
handful  of  parfley  fhred  fine,  ftrew  it  over  them,  roll 
them  tight,  and  tie  them  well  feparately  in  cloths,  boil 
•.them  twenty  minutes  in  vinegar,  fait,  and  water,  then 
:take  them  out,  put  them  into  a pot,  pour  the  liquor  on 
tthem,  or  the  cloth  will  flick  to  the  fifh,  the  next  day 
:take  the  cloth  off  your  fifh,  put  a little  more  vinegar 
tto  the  pickle,  keep  them  for  ufe : when  you  fend  them 
tto  the  table,  garnifh  with  fennel  and  parfley,  and  put 
ifome  of  the  liquor  under  them. 

To  pickle  MACKREL. 

Wash  and  gut  your  mackrel,  then  fkewer  them 
: round  with  their  tails  in  their  mouths,  bind  them  with 
.a  fillet  to  keep  them  from  breaking,  boil  them  in  fait 
tand  water  about  ten  minutes,  then  take  them  carefully 
(out,  put  to  the  water  a pint  of  alegar,  two  or  three 
Iblades  of  mace,  a little  whole  pepper,  and  boil  it  all 
•.together  ; when  cold  pour  it  on  the  fifh,  and  tie  it 
(down  cold. 


To  pot  SALMON. 

Let  your  falmon  be  quite  frefh,  fcale  and  wafh  it 
'well,  and  dry  it  with  a cloth,  fplit  it  up  the  back  and 
*:ake  out  the  bone,  feafon  it  well  with  white  pepper  and 
? alt,  a little  nutmeg  and  mace,  let  it  lie  two  or  three 
j lours,  then  put  it  down,  put  it  into  the  oven,  and  bake 
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it  an  hour  ; when  it  comes  out,  lay  it  on  a flat  difli,  j 
that  the  oil  may  run  from  it,  cut  it  to  the  fize  of  your 
pots,  lay  it  in  layers  till  you  fill  the  pot,  with  the  flcin 
upwards,  put  a board  over  it,  lay  on  a weight  to  prefs 
it  till  cold,  then  pour  over  it  clarified  butter ; when 
you  cut  it,  the  flcin  makes  it  look  ribbed  ; you  may 
fend  it  to  the  table  either  cut  in  flices,  or  in  the  pot, 

A fecond  iu ay. 

When  you  have  any  cold  falmon  left,  take  the  flcin 
off",  and  bone  it,  then  put  it  in  a marble  mortar,  with  a 
good  deal  of  clarified  butter  ; feafon  it  pretty  high  with 
pepper,  mace,  and  fait,  Ihred  a little  fennel  very  fmall 
beat  them  all  together  exceeding  fine,  then  put  it  clofe 
down  into  a pot,  and  cover  it  with  clarified  butter. 

To  pot  SMELTS  or  SPARLINGS. 

Draw  out  the  guts  with  a flcewer  under  the  gills, 
the  melt  or  roe  mull  be  left  in,  dry  them  well  with  a 
cloth,  feafon  them  with  fait,  mace,  and  pepper,  lay  them 
in  a pot,  with  half  a pound  of  melted  butter  over  them, 
tie  them  down,  and  bake  them  in  a flow  oven  three 
quarters  of  an  hour ; when  they  are  almofl:  cold,  take 
them  out  of  the  liquor,  put  them  into  oval  pots,  cover 
them  with  clarified  butter,  and  keep  them  for  ufe. 

To  pickle  SMELTS  or  SPARLINGS. 

Gut  them  with  a flcewer  under  the  gills,  but  leave 
the  melt  or  roe  in,  dry  them  with  a cloth,  and  flcewer 
their  tails  in  their  mouths,  put  fait  in  your  water, 
when  it  boils  put  in  your  fifli  for  ten  minutes,  then 
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..ake  them  up,  put  to  the  water  a blade  or  two  of  mace,  a 
Vew  cloves,  and  a little  alegar ; boil  them  all  together,  and 
when  it  is  cold  put  in  your  fifh,  and  keep  them  for  ufe. 

To  collar  eels. 

Case  your  eel,  cut  off  the  head,  flit  open  the  belly, 
:.ake  out  the  guts,  cut  off  the  fins,  take  out  the  bones, 
ay  it  flat  on  the  back,  grate  over  it  a fmall  nutmeg, 
: wo  or  three  blades  of  mace  beat  fine,  a little  pepper  and 
alt,  ftrew  over  it  a handful  of  parfley  (hred  fine,  with 
i.  few  fage  leaves,  roll  it  up  tight  in  a cloth,  bind  it 
well;  if  it  be  of  a middle  fize,  boil  it  in  fait  water 
:!hree  quarters  of  an  hour,  hang  it  up  all  night  to  drain, 

• dd  to  the  pickle  a pint  of  vinegar,  a few  pepper  corns, 
und  a fprig  of  fweet  marjoram,  boil  it  ten  minutes, 
1 nd  let  it  Hand  till  the  next  day,  take  olF  the  cloth, 
i tnd  put  your  eels  into  the  pickle  ; you  may  fend  them 
.whole  on  a plate,  or  cut  them  in  flices  ; garnifh  with 
rp’een  parfley. — Lampreys  are  done  the  fame  way. 

To  pichle  COCKLES. 

"Wash  your  cockles  clean,  put  them  in  a faucepan, 
..'over  them  clofe,  fet  them  over  the  fire,  (hake  them  till 
hey  open,  then  pick  them  out  of  the  (hells ; let  the 
iquor  fettle  till  it  be  clean,  then  put  in  the  fame  quan- 
ity  of  wine  vinegar,  and  a little  fait,  a blade  or  two 
>f  mace,  boil  them  together,  and  pour  it  on  your  coc- 
ides,  and  keep  them  in  bottles  for  ufe.— You  mud  pickle 
:nuflels  the  fame  way. 
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To  pot  CHAR. 

Cut  off  the  fins  and  cheek  part  of  each  fide  of  th< 
head  of  your  char,  rip  them  open,  take  out  the  guts  ant 
the  blood  from  the  back  bone,  dry  them  well  with  ; 
cloth,  lay  them  on  a board,  and  throw  on  them  a goot 
deal  of  fait,  let  them  (land  all  night,  then  fcrape  i 
gently  off  them,  and  wipe  them  exceedingly  well  wit! 
a cloth  ; pound  mace,  cloves,  and  nutmeg  very  fine 
throw  a little  in  the  infide  of  them,  and  a good  deal  o; 
fait  and  pepper  on  the  outfide,  put  them  clofe  down  ir 
a deep  pot,  with  their  bellies  up,  with  plenty  of  clarifiec 
butter  over  them,  fet  them  in  the  oven,  and  let  themi! 
ftand  for  three  hours  ; when  they  come  out  pour  what 
butter  you  can  off  clear,  lay  a board  over  them,  and  turn 
them  upfide  down,  to  let  the  gravy  run  from  them, 
fcrape  the  fait  and  pepper  carefully  off,  and  feafon  themii 
exceeding  well  both  infide  and  out  with  the  above  fea- 
foning,  lay  them  clofe  in  broad  tin  pots  for  that  purpofe, 
with  the  backs  up,  then  cover  them  well  with  clarified 
butter  j keep  them  in  a cold  dry  place. 

To  pot  eels. 

Skin,  gut,  and  clean  your  eels,  cut  them  in  pieces 
about  four  inches  long,  then  feafon  them  with  pepper, 
fait,  beaten  mace,  and  a little  dried  fage  rubbed  very 
fine  ; rub  them  well  with  your  feafoning,  lay  them  in  a 
brown  pot,  put  over  them  as  much  butter  as  will  cover 
them,  tie  them  down  with  a ftrong  paper,  fet  them  in  a 
ljuick  oven  for  an  hour  and  a half ; take  them  out,  when 
cold  put  them  into  fmall  pots,  and  cover  them  with  clari- 
fied butter, — N«  B,  You  may  pot  lampreys  the  fame  way. 
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To  pot  LAMPREYS. 

Take  lampreys  alive,  and  run  a flick  through  their 
leads,  and  flit  their  tails,  hang  them  up  by  their  heads 
;nd  they  will  bleed  at  the  tail  end  : when  they  have 
: .one  bleeding,  cut  them  open,  take  out  the  guts,  and 
i vipe  them  till  they  are  perfectly  dry  and  clean  (you  mull 
ot  wafh  them  with  water,)  then  rub  them  with  pepper 
rnd  fait,  let  them  (land  all  night,  and  wipe  them  exceed- 
ing dry  again,  then  feafon  them  with  pepper,  fait,  mace, 
:nd  a little  nutmeg,  roll  them  up  tight,  put  them  in  a 
(Ot  w’ith  fome  butter,  cover  them  up  with  flrong  papejp 
r nd  bake  them  in  a moderate  oven ; when  they  are 
raough  and  near  cold,  drain  out  the  butter  from  them, 
lut  them  in  your  potting  pots,  and  cover  them  with 
Clarified  butter. 

. 

To  pot  LOBSTERS. 

Take  the  meat  out  of  the  claws  and  belly  of  a boiled 
. ibfter,  put  in  a marble  mortar,  with  two  blades  of 
iace,  a little  white  pepper  and  fa.lt,  a lump  of  butter 
uefize  of  half  an  egg,  beat  them  all  together  till  they 
nme  to  a pafte,  put  one  half  of  it  into  your  pot,  take 
le  meat  out  of  the  tail  part,  lay  it  in  the  middle  of 
our  pot,  lay  on  it  the  other  part  of  your  pafte,  prefs  it 
ofe  down,  pour  over  it  clarified  butter,  a quarter  of 
p*  inch  thick. — N.  B.  To  clarify  butter,  put  your  boat 
to  a clean  faucepan,  fet  it  over  a flow  fire,  when  it  is 
• cited  feum  it,  and  take  it  off  the  fire,  let  it  ftand  a 
' .tie,  then  pour  it  over  your  lobfters  ; take  care  you 
) not  pour  in  the  milk  which  fettles  to  the  bottom  of 
‘ l .e  faucepan. 
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A receipt  to  pot  lobsters,  which  coj}  ten  Guineas. 

Take  twenty  good  lobfters,  and  when  cold  pick  al 
the  meat  out  of  the-  tails  and  claws,  (be  careful  to  tak< 
out  all  the  black  gut  in  the  tails,  which  mud  not  b< 
ufed)  beat  fine  three  quarters  of  an  ounce  of  mace, 
fmall  nutmeg,  and  four  or  five  cloves,  with  pepper  am 
fait,  feafon  the  meat  with  it  ; lay  a layer  of  butter  into 
deep  earthen  pot,  then  put  in  the  lobfters,  and  lay  th 
reft  of  the  butter  over  them,  (this  quantity  of  lobfter 
will  take  at  leaft  four  pounds  of  butter  to  bake  them 
tie  a paper  over  the  pot,  fet  them  in  an  oven,  when  the 
are  baked  tender,  take  them  out,  and  lay  them  on  a di 
to  drain  a little,  then  put  them  clofe  down  in  your^pottin 
pots,  but  do  not  break  them  in  fmall  pieces,  but  lay  the 
in  as  whole  as  you  can,  only  fplitting  the  tails.  Whe 
you  have  filled  your  pets  as  full  as  you  choole,  take 
fpoonful  or  two  of  the  red  butter  they  w’ere  baked  i 
pour  it  on  the  top,  and  fet  it  before  the  fire  to  let 
melt  in,  then  ccol  it,  and  melt  a little  white  wax  in  tl 
remainder  of  the  butter,  and  cover  them — N.  B.  La 
a good  deal  of  the  red  hard  part  in  the  pot  to  bake, 
colour  the  butter,  but  do  not  put  in  the  potting  pots. 


To  pot  SHRIMPS. 

Pick  the  fineft  fhrimps  you  can  get,  feafon  them  wi 
a little  beaten  mace,  pepper,  and  fait  to  your  tafte,  a 
with  a little  cold  butter  •,  pound  them  all  together  in 
mortar  till  it  comes  to  a pafte,  put  it  down  in  fmall  pot 
and  pour  over  them  clarified  butter. 
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To  caveach  soles. 

Fry  your  foies  either  in  oil  or  butter,  boil  fome  vine- 
•gar  wifh  a little  water,  two  or  three  blades  of  mace,  a 
•■very  few  cloves,  fome  black  pepper,  and  a little  fait,  let 
:it  Hand  till  cold,  and  when  cold  beat  up  fome  oil  with 
it,  lay  your  fifh  in  a deep  pot,  and  flice  a good  deal  of 
ifhalots  or  onions  between  each  fifh,  throw  your  liquor 
cover  it,  and  pour  fome  oil  on  the  top  : it  will  keep  three 
cor  four  months,  made  rich,  and  fried  in  oil  5 it  mull  be 
: flopped  well  and  kept  in  a dry  place.  Take  out  a little 
;at  a time  when  you  ufe  it. 

To  caveach  fisi-i. 

Cut  your  fifh  into  pieces  the  thicknefs  of  your  hand, 
! fe'afon  it  with  pepper  and  fait,  let  it  lie  an  hour,  dry  it 
: well  with  a cloth,  flour  it,  and  then  fry  it  a fine  brown 
:in  oil  : boil  a fufficient  quantity  of  vinegar  with  a little 
{garlic,  mace,  and  whole  pepper  to  cover  the  fifh,  add 
•the  fame  quantity  of  oil,  and  fait  to  your  tafte,  mix  well 
tthe  oil  and  vinegar,  and  when  the  fifh  and  liquor  is 
•quite  cold,  flice  fome  onions  to  lay  in  the  bottom  of  the 
oot,  then  a layer  of  fifh  and  onion,  and  fo  on  till  the 
'whole  fifh  is  put  up  5 the  liquor  mufl  not  be  put  in  till 
t is  quite  cold. 

A very  good  way  to  prefer ve  FISH. 

Take  any  large  fifh,  cut  off  the  head,  wafh  it  clean, 
und  cut  it  into  thin  flices,  dry  it  well  with  a cloth,  flour 
t,  and  dip  it  in  the  yolks  of  eggs,  fry  it  in  plenty  of  oil 
ill  it  is  a fine  brown,  and  when  done,  lay  them  to  drain 
ill  cold,  then  lay  them  in  your  veflel,  throw  in  betwixt 


43  THE  EXPERIENCED 

the  layers  mace,  cloves,  and  diced  nutmeg,  then  make  a 
pickle  of  the  belt  white  wine  vinegar,  fhalots,  garlic, 
white  pepper,  Jamaica  pepper,  long  pepper,  juniper  ber- 
ries, and  fait,  boil  it  till  the  garlic  is  tender,  and  the 
pickle  will  be  enough  ; when  it  is  quite  cold,  put  it  on 
your  fifh,  with  a little  oil  on  the  top  j fmall  fifli  are  done 
whole  ; cover  it  clofe  with  a bladder. 


To  pickle  SHRIMPS. 

Pick  the  fined  fhrimps  you  can  get,  and  put  them 
into  cold  alegar  and  fait,  put  them  into  little  bottles, 
cork  them  clofe,  and  keep  them  for  ufe. 


To  pot  red  and  black  moor  game. 


Pluck  and  draw  them,  and  feafon  them  with  pepper, 
cloves,  mace,  ginger,  and  nutmeg,  well  beaten  and  fift- 
ed,  with  a quantity  of  fait,  not  to  overcome  the  fpices, 
roll  a lump  of  butter  in  the  feafoning,  and  put  it  into  the 
body  ofthe  fowls,  rub  the  outfide  with  feafoning,  and  then 
put  them  into  pots  with  the  bread  downwards,  and  cover 
them  with  butter,  lay  a paper,  and  then  pade  over  them, 
and  bake  them  till  they  are  tender,  then  take  them  out, 
and  lay  them  to  drain,  then  put  them  into  potting  pots 
with  the  bread  upward,  and  take  all  the  butter  they 
were  baked  in  clean  from  the  gravy,  and  pour  upon 
them  *,  fill  up  the  pots  with  clarified  butter,  and  keep 
them  in  a dry  qilace. 


i! 

t: 

! 

:i: 

' • 
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CHAP.  III. 


Observations  on  roasting  and  BOILING. 

EN  you  boil  any  kind  of  meat,  particularly  veal,  it 


■.requires  a great  deal  of  care  and  neatnefs  j be  fure  your 
vcopper  be  very  clean  and  well  tinned,  fill  it  as  full  of  foft 
'■water  as  is  neceffary,  dull  your  veal  well  with  fine  flour* 
rput  it  into  your  copper,  fet  it  over  a large  fire  ; fome  choofe 
j :to  put  in  milk  to  make  it  white,  but  I think  it  is  better 
| '.without  \ if  your  water  happens  to  be  the  lead  hard,  it 
(curdles  the  milk,  and  gives  the  veal  a brown  yellow  call, 
;and  often  hangs  in  lumps  about  the  veal,  fo  will  oat~ 
rmeal,  but  by  dulling  your  veal,  and  putting  it  into  the 
k water  when  cold,  it  prevents  the  fulnefs  of  the  water 
{from  hanging  upon  it  ; when  the  fcum  begins  to  rife, 
Make  it  clear  off,  put  on  your  cover,  let  it  boil  in  plenty 
of  water  as  flow  as  poflible,  it  will  make  your  veal  rile 
and  plump  : a cook  cannot  be  guilty  of  a greater  error 
t :han  to  let  any  fort  of  meat  boil  faff,  it  hardens  the  out- 
: Hde  before  the  infide  is  warm,  and  difeolours  it,  efpe- 
, oially  veal  •,  for  inllance,  a leg  of  veal  of  twelve  pounds 
, weight,  will  require  three  hours  and  a half  boiling,  the  - 
< f.low'er  it  boils,  the  whiter  and  plumper  it  will  be  ; when 
U’ou  boil  mutton  or  beef,  obferve  to  dredge  them  well 
f with  flour  before  you  put  them  into  the  kettle  of  cold 
f,  Water,  keep  it  covered,  and  take  off  the  fcum  *,  mutton 
l r beef  do -not  require  fo  much  boiling,  nor  is  it  fo  great 
i fault  if  they  are  a little  fliort ; but  veal,  pork,  or  lamb, 
ere  not  fo  wholefome  if  they  are  not  boiled  enough  ; a 
i^gof  pork  will  require  half  an  hour  more  boiling  than 
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a leg  of  veal  of  the  fame  weight ; when  you  boil  beef  of 
mutton  you  may  allow  an  hour  for  every  four  pounds 
weight ; it  is  the  bed  way  to  put  in  your  meat  when 
the  water  is  cold,  it  gets  warm  to  the  heart  before  the 
outfide  grows  hard  ; a leg  of  lamb  four  pounds  weight 
will  require  an  hour  and  a half’s  boiling. 

When  you  road  any  kind  of  meat,  it  is  a very  good 
way  to  put  a little  fait  and  water  in  your  dripping-pan, 
bade  your  meat  a little  with  it,  let  it  dry,  then  dud  it 
well  with  flour,  bade  it  with  frefh  butter,  it  will  make 
your  meat  a better  colour,  obferve  always  to  have  a 
brifk  clear  dre,  it  will  prevent  your  meat  from  dazing, 
and  the  froth  frorn  falling  *,  keep  it  a good  didance  from 
the  fire,  if  the  meat  is  fcorched  the  outfide  is  hard,  and 
prevents  the  heat  from  penetrating  into  the  meat,  and 
will  appear  enough  before  it  be  little  more  than  half 
•done.  Time,  didance,  hading  often,  and  a clear  fire, 
is  tire  bed  method  I can  preferibe  for  roading  meat  to 
perfe&ion  ; when  the  deam  draws  near  the  fire,  it  is 
ti  fign  of  its  being  enough  ; but  you  will  be  the  bed 
judge  of  that,  from  the  time  you  put  it  down.  Be  care- 
ful, when  you  road  any  kind  of  wild  fowl,  to  keep  a 
clear  brifk  fire,  road  them  a light  brown,  but  not  too 
much  ; it  is  a great  fault  to  road  them  till  the  gravy 
runs  out  of  them,  it  takes  off  the  fine  flavour. — Tame 
fowls  require  more  roading,  they  are  a long  time  be- 
fore they  are  hot  through,  and  mud  be  often  haded  to  q 
keep  up  a drong  froth,  it  makes  them  rife  better,  and 
a finer  colour. — Figs  and  geefe  fhould  be  ronfted  before 
a good  fire,  and  turned  quick. — Hares  and  rabbits  require 
time  and  care,  to  fee  the  ends  are  roaflvd  enough  ; >: 
when  they  are  half  roaded,  cut  the  neck  fkin,  and  let  *1’ 
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out  the  blood,  for  when  they  are  cut  up  they  often 
appear  bloody  at  the  neck. 

To  roaft  a PIG. 

Stick  your  pig  juft  above  the  breaft  bone,  run  your 
knife  to  the  heart,  when  it  is  dead  put  it  in  cold  water 
for  a few  minutes,  then  rub  it  over  with  a little  rofin 
beat  exceeding  fine,  or  its  own  blood,  put  your  pig  into 
a pail  of  fcalding  water  half  a minute,  take  it  out,  lay 
it  on  a clean  table,  pull  off  the  hair  as  quick  as  poffible, 
if  it  does  not  come  clean  off  put  it  in  again,  when 
you  have  got  it  all  clean  off,  wafh  it  in  warm  water, 
then  in  two  or  three  cold  waters,  for  fear  the  rofin 
fhould  tafle  ; take  off  the  four  feet  at  the  firft  joint, 
make  a flit  down  the  belly,  take  out  all  the  entrails, 
put  the  liver,  heart,  and  lights  to  the  pettitoes,  wafh  it 
well  out  of  cold  water,  dry  it  exceeding  well  with  a 
cloth,  hang  it  up,  and  when  you  roaft  it  put  in  a little 
fhred  fage,  a tea  fpoonful  of  black  pepper,  two  of  fait, 
a cruft  of  brown  bread,  fpit  your  . pig  and  few  it  up  ; 
lay  it  down  to  a brifk,  clear  fire,  with  a pig-plate  hung 
i in  the  middle  of  the  fire ; when  your  pig  is  warm,  put 
in  a lump  of  butter  in  a cloth,  rub  your  pig  often  , with 
[ it  while  it  is  roafting  : a large  one  will  take  an  hour  and 
; a half  * when  your  pig  is  a fine  brown,  and  the  fleam 
i draws  near  the  fire,  take  a clean  cloth,  rub  your  pig 
quite  dry,  then  rub  it  well  with  a little  cold  butter,  it 
will  help  to  crifp  it : then  take  a fharp  knife,  cut  off  the 
i head,  and  take  off  the  collar,  then  take  off  the  ears  and 
jaw  bone,  fplit  the  jaw  in  two,  when  you  have  cut  the 
pig  down  the  back,  which  muff  be  done  before  you  draw 
the  fpit  out,  then  lay  your  pig  back  to  back  on  your 
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difll>  and  the  jaw  on  each  fide,  the  ears  on  each  fhoulder, 
and  the  collar  at  the  fhoulder,  and  pour  in  your  fauce, 
and  ferve  it  up — garnifh  with  a cruft  of  brown  bread 
grated. 

To  male  sauce  for  a pig. 

Chop  the  brain  a little,  then  put  in  a tea  fpoonful  of 
white  gravy,  with  the  gravy  that  runs  out  of  the  pig, 
a little  bit  of  anchovy,  mix  near  half  a pound  of  butter, 
with  as  much  flour  as  will  thicken  the  gravy,  a flice  of 
lemon,  a fpoonful  of  white  wine,  a little  caper  liquor 
and  fait,  fhake  it  over  the  fire,  and  pour  it  into  your 
difh  ; fome  like  currants  ; boil  a few,  and  fend  them  in 
a tea  faucer,  with  a glafs  of  currant  jelly  in  the  middle 
of  it. 

A fecond  way  to  male  PIG  SAUCE. 

Cut  all  the  outfide  off  a penny  loaf,  then  cut  it  into 
very  thin  flices,  put  it  into  a faucepan  of  cold  water, 
with  an  onion,  a few  pepper  corns,  and  a little  fait  ; 
boil  it  until  it  be  a fine  pulp,  then  beat  it  well,  put  in 
a quarter  of  a pound  of  butter,  and  two  fpoonfuls  of 
thick  cream,  make  it  hot,  and  put  it  into  a bafon. 

To  drefs  a pig’s  PETTITOES. 

Take  up  the  heart,  liver  and  lights,  when  they  have 
boiled  ten  minutes,  and  fhred  them  pretty  fmall,  but  let 
the  feet  boil  till  they  are  pretty  tender  then  take  them 
out,  and  fplit  them } thicken  your  gravy  with  flour  and 
butter,  put  in  your  mince  meat  a flice  of  lemon,  a fpoon- 
ful of  white  wine,  a little  fait,  and  boil  it  a little  j beat 
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the  yolk  of  an  egg,  add  to  it  two  fpoonfuls  of  good 
cream,  and  a little  grated  nutmeg  ; put  in  your  petti- 
toes, {hake  it  over  the  fire,  but  do  not  let  it  boil  j lay 
fippets  round  your  difh,  pour  in  your  mince  meat,  lay 
the  feet  over  them  the  Ikin  fide  up,  and  fend  them  to 
table. 

To  boil  a goose  with  onion  sauce. 

Take  your  goofe  ready  drefled,  finge  it,  and  pour 
over  it  a quart  of  boiling  milk,  let  it  lie  in  it  all  night* 
then  take  it  out  and  dry  it  exceeding  well  with  a cloth, 
feafon  it  with  pepper,  and  fait,  chop  fmall  a large  onion, 
a handful  of  fage  leaves,  put  them  into  your  goofe,  few 
it  up  at  the  neelc  and  vent,  hang  it  up  by  the  legs  till  the 
next  day,  then  put  it  into  a pan  of  cold  water,  cover  it 
idofe,  and  let  it  boil  llowly  one  hour. 

To  Jlew  GOOSE  GIBLETS. 

Cut  your  pinions  in  two,  the  neck  in  four  pieces,  flice 
the  gizzard,  clean  it  well,  flew  them  in  two  quarts  of 
water,  or  mutton  broth,  with  a bundle  of  fweet  herbs, 
•one  anchovy,  a few  pepper  corns,  three  or  four  cloves, 
afpoonfulof  catchup,  and  an  onion:  when  the  giblets 
:are  tender,  put  in  a fpoonful  of  good  cream,  thicken 
lit  with  flour  and  butter,  ferve  them  up  in  a foup  difh,. 
and  lay  fippets  round  it. 

To  ronjl  a green  goose. 

When  your  goofe  is  ready  drefled,  put  in  a good 
Slump  of  butter,  fpit  it,  lay  it  down,  finge  it  well,  dull 
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it  with  flour,  bafte  it  well  with  frelh  butter,  bafte  it  ; 
three  or  four  different  times  with  cold  butter,  it  will  ; 
make  the  flefli  rife  better  than  if  you  was  to  bafte  it  1 
out  of  the  dripping  pan  ; if  it  is  a large  one,  it  will  take  j 
three  quarters  of  an  hour  to  roaft  it ; when  you  think 
it  is  enough,  dredge  it  with  flour,  bafte  it  till  it  is  a fine 
froth,  and  your  goofe  a nice  brown,  and  difh  it  up  with 
a little  brown  gravy  under  it : garnifh  with  a cruft  of 
bread  grated  round  the  edge  of  your  dilh. 


To  make  sauce  for  a green  goose. 

Take  fome  melted  butter,  put  in  a fpoonful  of  the 
juice  of  forrel,  a little  fugar,  a few  codied  goofeberries, 
pour  it  into  ypur  fauce  boats,  and  fend  it  hot  to  the 
table. 

To  roaft  a stubble  Goose, 

Chop  a few  fage  leaves  and  two  onions  very  fine, 
mix  them  with  a good  lump  of  butter,  a tea  fpoonful 
of  pepper,  and  two  of  fait,  put  it  in  your  goofe,  then  fpit 
it  and  lay  it  down,  finge  it  well,  dull  it  with  flour  ; 
when  it  is  thoroughly  hot,  bafte  it  with  frefh  butter  ; 
if  it  be  a large  one  it  will  require  an  hour  and  a half 
before  a good  clear  fire  ; when  it  is  enough,  dredge  and 
bafte  it,  pull  out  the  fpit,  and  pour  in  a little  boiling 
water. 


To  make  sauce  for  a goose. 

Pare,  core,  and  flice  your  apples,  put  them  in  a fauce* 
pan  with  as  much  water  as  will  keep  them  from  burn* 
ing  \ fet  them  over  a very  flow  fire,  keep  them  clofe 
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covered  till  they  are  all  of  a pulp,  then  put  in  a lump  of 
butter,  and  fugar  to  your  tafte,  beat  them  well,  and 
fend  them  to  the  table  in  a fauce  boat. 

To  boil  DUCKS  with  ONION  SAUCE. 

Scald  and  draw  your  clucks,  put  them  in  warm  wa- 
ter for  a few  minutes,  then  take  them  out,  put  them  in 
an  earthen  pot,  pour  over  them  a pint  of  boiling  milks 
let  them  lie  in  it  two  or  three  hours  ; when  you  take 
them  out  dredge  them  well  with  flour,  put  them  in  a 
copper  of  cold  water,  put  on  your  cover,  let  them  boil 
flowly  twenty  minutes,  then  take  them  out,  and  fmother 
them  with  onion  fauce. 

To  make  onion  sauce.. 

Boil  eight  or  ten  large  onions,  change  the  water 
two  or  three  times  while  they  are  boiling  ; when  enoughs 
chop  them  on  a board  to  keep  them  from  growing  a 
bad  colour ; put  them  in  a faucepan,  with  a quarter  of 
a pound  of  butter,  two  fpoonfuls  of  thick  cream,  boil 
it  a little,  and  pour  it  over  the  ducks. 

To  roajl  ducks. 

When  you  have  killed  and  drawn  your  ducks,  fhred 
one  onion  and  a few  fage  leaves,  put  them  into  the 
ducks,  with  pepper  and  fait  •,  fpit,  finge,  and  dull  them 
with  flour,  bafte  them  with  butter  ; if  your  fire  be  very- 
hot  they  will  be  roafted  in  twenty  minutes  ; the  quicker 
they  are  roafted  the  better  they  eat  ; juft  before  you 
draw  them  duft  them  with  flour,  and  bafte  them  with 
butter;  put  them  on  a difh,  have  ready  your  gravy, 
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made  of  the  gizzards  and  pinions,  a large  blade  of  mace,  \ 
a few  pepper  corns,  a fpoonful  of  catchup,  the  fame  of  j 
browning,  a tea  fpoonful  of  lemon  pickle,  and  one  onion  ; I 
ftrain  it,  pour  it  on  your  difh,  and  fend  onion  fauce  in  j 
a boat. 

V boil  a TURKEY  with  ONION  SAUCE.  I 

Let  your  turkey  have  no  meat  the  day  before  you  ! 
kill  it  ; when  you  are  going  to  kill  it  give  it  a fpoori-  ! 
ful  of  alegar,  it  will  make  it  white  and  eat  tender ; when 
you  have  killed  it,  hang  it  up  by  the  legs  for  four  or 
five  days  at  lead  ; when  you  have  plucked  it  draw  it 
at  the  rump,'  if  you  can  take  the  bread  bone  out  nicely, 
it  will  look  much  better,  cut  off  the  legs,  put  the  end  of 
the  thighs  into  the  body  of  the  turkey,  Ikewer  them 
down,  and  tie  them  with  a firing,  cut  off  the  head  and 
neck,  then  grate  a penny  loaf,  chop  a fcore  or  more  of 
cyders  fine,  Hired  a little  lemon  peel,  nutmeg,  pepper, 
and  fait  to  your  palate,  mix  it  up  into  a light  force-meat,  ; 
with  a quarter  of  a pound  of  butter,  a fpoonful  or  two 
of  cream,  and  three  eggs,  fluff  the  craw  with  it,  and 
make  the  red  into  balls  and  boil  them,  few  up  the  turkey,  j 
dredge  it  well  with  flour,  put  it  into  a kettle  of  cold  wa- 
ter, cover  it,  and  fet  it  over  the  fire  ; when  the  feurn 
begins  to  rife  take  it  off,  put  on  your  cover,  let  it  boil 
very  flowly  for  half  an  hour,  then  take  oft'  your  kettle, 
and  keep  it  clofe  covered  ; if  it  be  of  a middlt  fize  let 
it  dand  half  an  hour  in  hot  water,  the  fleam  being  kept 
in  will  dew  it  enough,  make  it  rife,  keep  the  {kin  whole, 
tender  and  very  white  ; when  you  difh  it  up,  pour  over 
it  a little  of  your  oyder  fauce,  lay  your  balls  round  it, 
and  ferve  it  up  with  the  ref:  of  ycur  fauce  in  a boati 
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garnifh  with  lemon  and  barberries. — N.  B.  Obferve  Co 
; fet  on  your  turkey  in  time,  that  it  may  hew  as  above  : 
it  is  the  belt  way  I ever  found  to  boil  one  to  perfedlion  : 

' When  you  are  going  to  difh  it  up,  fet  it  over  the  fire  to 
make  it  quite  hot. 

To  make  sauge  for  a turkey. 

As  you  open  your  oy fliers,  put  a pint  into  a bafon, 
wafh  them  out  of  their  liquor,  and  put  them  in  another 
Ibafon  j when  the  liquor  is  fettled,  pour  it  clean  off  into 
;a  faucepan,  with  a little  white  gravy,  a tea  fpoonful  of 
lemon  pickle,  thicken  it  with  flour  and  a good  lump  of 
1 butter,  boil  it  three  or  four  minutes,  put  in  a fpoonful 
< of  thick  cream,  put  in  your  oyfters,  keep  fhaking  them 
(over  the  fire  till  they  are  quite  hot,  but  do  not  let  them 
i boil,  it  makes  them  hard  and  look  little. 

A fecond  way  to  make  SAUCE  for  a TURKEY. 

Cut  the  fcrag  end  of  a neck  of  veal  in  pieces,  put 
tthem  in  a faucepan  with  two  or.  three  blades  of  mace, 
mne  anchovy ; a few  heads  of  celery,  a little  Chyan  and 
: fait,  a glafs  of  white  wine,  a fpoonful  of  lemon  pickle, 
a tea  fpoonful  of  mulhroom  powder  or  catchup,  a quart, 
cof  water,  put  on  your  cover,  and  let  it  boil  until  it  be 
t reduced  to  a pint,  ftrain  it,  and  thicken  it  with  a qu as- 
ter of  a pound  of  butter  rolled  in  flour,  boil  it  a little,., 
(put  in  a fpoonful  of  thick  cream,  and  pour  it  over  thee 
i turkey. 
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To  roafl  a turkey. 

When  you  have  drefied  your  turkey  as  before,  trufs  ita 
head  down  to  the  legs,  then  make  your  force-meat,  take) 
the  crumbs  of  a penny  loaf,  a quarter  of  a pound  of] 
beef  fuet  Hired  fine,  a little  faufage  meat,  or  veal  fcrap-j 
ed  and  pounded  exceeding  fine,  nutmeg,  pepper,  and) 
fait  to  your  palate,  mix  it  up  lightly  with  three  eggs,j 
fluff  the  craw  with  it,  fpit  it,  and  lay  it  down  a good) 
diftance  from  the  fire,  keep  it  clear  and  brific,  finge,  duff, 
and  bade  it  feveral  times  with  cold  butter,  it  makes 
the  froth  ftronger  than  balling  it  with  the  hot  out  of 
the  dripping  pan,  it  makes  the  turkey  rife  better  : when 
it  is  enough,  froth  it  up  as  before,  difh  it  up,  pour  on 
your  difh  the  fame  gravy  as  for  the  boiled  turkey  only 
put  in  browning  inftead  of  cream  ; garnifh  with  lemon 
and  pickles,  ferve  it  up;  if  it  be  a middle  .fize,  it  will 
require  one  hour  and  a quarter  roafting. 

To  make  sauce  for  a TURKEY. 

Cut  the  crufl  off  a penny  loaf,  cut  the  reft;  in  thin 
flices,  put  in  cold  water,  with  a few  pepper  corns,  a 
little  fait  and  onion,  boil  it  till  the  bread  is  quite  foft, 
then  beat  it  well,  put  in  a quarter  of  a pound  of  but- 
ter, two  fpoonfuls  of  thick  cream,  and  put  it  into  a 
bufon. 


To  boil  FOWLS. 

When  you  have  plucked  your  fowls,  draw  them  at 
n rump,  cut  off'  the  head,  neck,  and  legs,  take  the 
’ ail  bone  very  carefully  our,  ffcewer  them  with  the 
d of  their  legs  in  the  body,  tie  them  round  with  a 
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firing,  finge  and  dufl  them  well  with  flour,  put  them 
in  a kettle  of  cold  water,  cover  it  clofe,  fet  it  on  the  fire  j 
when  the  fcum  begins  to  rife  take  it  off,  put  on  your 
cover,  and  let  them  boil  very  flowly  twenty  minutes, 
take  them  off,  cover  them  clofe,  and  the  heat  of  the 
water  will  flew  them  enough  in  half  an  hour  ; it  keeps 
the  Ikin  whole,  and  they  will  be  both  whiter  and  plump- 
er than  if  they  had  boiled  fall  ; when  you  take  them  up, 
drain  them,  pour  over  them  white  fauee,  or  melted 
butter. 

/ 

To  make  white  sauce  for  fowls- 

Take  a fcrag  of  veal,  the  neck  of  the  fowls,  or  any 
bits,  of  mutton  or  veal  you  have,  put  them  in  a fauce- 
pan,  with  a blade. or  two  of  mace  a few  black  pepper- 
corns, one  anchovy,  a head  of  celery,  a bunch  of  fweet 
herbs,  a flice  of  the  end  of  a lemon,  put  in  a quart  of 
water,  cover  it  clofe,  let  it  boil  till  it  is  reduced  to  half 
a pint,  (train  it,  and  thicken  it  with  a quarter  of  a pound 
of  butter,  mixed  with  flour ; boil  it  five  or  fix  minutes, 
put  in  two  fpoonfuls  of  pickled  mufhrooms,  mix  the 
yolks  of  two  eggs  with  a tea  cupful  of  good  cream  and  a 
little  nutmeg,  put  in  your  fauce,  keep  fluking  it  over 
tKe  fire,  but  do  not  let  it  boil. 

To  roof  large  fowls. 

Take  your  fowls  when  they  are  ready  drefled,  put 
them  down  to  a good  fire,  finge,  dufl,  and  bafte  them 
•well  with  butter  ; they  will  be  near  an  hour  in  roafl- 
ing  ; make  a gravy  of  the  necks  and  gizzards,  (train  it, 
put  in  afpoonful  of  browning  *,  when  you  difli  them  up, 
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pour  the  gravy  into  the  difli,  ferve  them  up  with  egg 
fauce  in  a boat. 

To  make  egg  sauce. 

Boil  two  eggs  hard,  half  chop  the  whites,  then  put 
in  the  yolks,  chop  them  both  together,  but  not  very' fine, 
put  them  into  a quarter  of  a pound  of  good  melted 
butter,  and  put  it  in  a boat. 

To  boil  YOUNG  CHICKENS. 

Put  your  chickens  in  fealding  water,  as  foon  as  the 
feathers  will  flip  off  take  them  out,  or  it  will  make  the 
fkin  hard  and  break  ; when  you  have  drawn  them,  lay 
them  in  fkimmed  milk  for  two  hours,  then  trufs  them 
with  their  heads  or  their  wings,  iinge  and  duft  them 
well  with  flour,  put  them  in  cold  water,  cover  them 
clofe,  fet  them  over  a very  flow  fire,  take  off  the  feum, 
let  them  boil  flowly  for  five  or  fix  minutes,  take  them 
off  the  fire,  keep  them  clofe  covered  in  the  water  for 
half  an  hour,  it  will  flew  them  enough,  and  make  them 
both  white  and  plump  when  you  are  going  to  difli  them, 
fet  them  over  the  fire  to  make  them  hot,  drain  them, 
pour  over  them  white  fauce  made  the  fame  way  as  for 
the  boiled  fowls. 

To  roajl  young  CHICKENS. 

When  you  roaft  young  chickens,  pluck  them  very 
carefully,  draw  them,  only  cut  off  the  claws,  trufs  them, 
and  put  them  down  to  a good  fire,  frnge,  duft,  and  bafte 
them  with  butter  ; they  will  take  a quarter  of  an  hour 
roa fling,  then  froth  them  up,  lay  them  on  your  difh, 


ENGLISH  HOUSEKEEPER.  6'f 

pour  butter  and  parfley  in  your  difh,  and  ferve  them 
up  hot. 

To  roajl  pheasants  or  partridges. 

When  you  road  pheafants  or  partridges,  keep  them 
at  a good  diftance  from  the  fire,  dull;  them,  and  bade 
them  often  with  frefh  butter  ; if  your  fire  is  good, 
half  an  hour  will  roaftfthem  ; put  a little  gravy  in  your 
difh,  made  of  a fcrag  of  mutton,  a fpoonful  of  catchup 
the  fame  of  browning,  and  a tea  fpoonful  of  lemon  pic- 
kle, drain  it,  difh  them  up,  with  bread  fauce  in  a bafon® 
made  the  fame  way  as  for  the  boiled  turkey  : — N.  B. 
When  a pheafant  is  roaded,  dick  the  feathers  on  tlie 
tail  before  you  fend,  it  to  the  table* 

To  roajl  ruffs  or  rees. 

These  birds  I never  met  with  but  in  Lincolnftiire  ; the 
bed  way  is  t-o  feed  them  with  white  bread  boned  in 
milk,  they  mud  have  feparate  pots,  for  two  will  not 
eat  out  of  one,  they  will  be  fat  in  eight  or  ten  days; 
when  you  kill  them  flip  the  fkin  off  the  head  and  neck 
■with  the  feathers  qn,  then  pluck  and  draw  them  ; when 
you  road  them,  put  tiiem  a good  diftance  from  the  fire  ; 
if  the  fire  be  good,  they  will  take  about  twelve  minutes; 
when  they  are  roafted,  flip  the  fkin  on  again  with  the 
.feathers  on,  fend  them  up  with  gravy  under  them,  make 
the  fame  as  for  pheafants,  and  crifp  crumbs  of  bread 
round  the  edge  of  the  difli. 
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To  roajl  woodcocks  or  snipes.  j 

Pluck  them,  but  do  not  draw  them,  put  them  on  a 
fmallTpit,  dull  and  bafte  them  well  with  butter  ; toaft  a 
few  dices  of  a penny  loaf,  put  them  on  a clean  plate, 
and  fet  it  under  the  birds  while  they  are  roafting,  if  the 
fire  be  good  they  will  take  about  ten  minutes  roafting  ; 
when  you  draw  them  lay  them  upon  the  toafts  on  the 
difh,  pour  melted  butter  round  them  and  ferve  them  up. 

To  roajl  WILD  DUCKS  or  TEAL. 

When  your  ducks  are  ready  drefied,  put  in  them  a 
fmall  onion,  pepper,  fait,  and  a fpoonful  of  red  wine, 
if  the  lire  be  good  they  will  roaft  in  twenty  minutes  ; 
make  gravy  of  the  necks  and  gizzards,  a fpoonful  of 
red  wine,  half  an  anchovy,  a blade  or  two  of  mace,  a 
Dice  of  an  end  of  lemon,  one  onion,  and  a little  Chyan 
pepper  \ boil  it  till  it  is  wafted  to  half  a pint,  (train  it 
through  a hair  fieve,  put  in  a fpoonful  of  browning,  , 
pour  it  on  your  ducks,  ferve  them  up  with  onion  fauce 
ina  boat:  garnifli  your  difh  with  rafpings  of  bread. 

To  boil  riGEONS. 

Scale  your  pigeons,  draw  them,  take  the  craw  clean 
out,  wafti  them  in  feveral  waters,  cut  off  the  pinions, 
turn  the  legs  under  the  wings,  dredge  them  and  put 
them  in  foft  cold  water,  boil  them  very  (lowly  a quar- 
ter of  an  hour,  difh  them  up,  pour  over  them  good 
melted  butter,  lay  round  them  a little  broccoli  in 
bunches,  and  fend  parfley  and  butter  in  a boat. 
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To  roajl  pigeons. 

When  you  have  drefied  your  pigeons,  as  before, 
roll  a good  lump  of  butter  in  chopped  parfley,  with  pep- 
per and  fait,  put  it  in  your  pigeons,  fpit,  dull,  and  bafte 
them  ; if  the  fire  be  good  they  will  be  roafted  in  twenty 
minutes  ; when  they  are  enough,  lay  round  them 
bunches  of  afparagus,  with  parfley  and  butter  for  fauce, 

•-  ' ' 

To  roajl  LARKS. 

Put  a dozen  of  larks  on  a fkewer,  tie  it  to  the  fpit 

k 

at  both  ends,  dredge  and  bafte  them,  let  them  roaft 
ten  minutes,  take  the  crumbs  of  a halfpenny  loaf,  with 
a piece  of  butter  the  fize  of  a walnut,  put  it  in  a 
tolling  pan,  and  ftiake  it  over  a gentle  fire  till  they  are 
a light  brown,  lay  them  betwixt  your  birds,  and  pour 
over  them  a little  melted  butter. 

To  boil  RABBITS. 

When  you  have  cafed  your  rabbits,  fkewer  them 
with  their  heads  ftraight  up,  the  fore  legs  brought  down, 
and  their  hind  legs  ftraight  ; boil  them  three  quarters 
of  an  hour  at  leaft,  then  fmother  them  with  onion  fauce, 
made  the  fame  as  for  boiled  ducks,  pull  out  the  jaw 
bones,  flick  them  in  their  eyes,  put  a fprig  of  myrtle 
or  barberries  in  their  mouths,  and  ferve  them  up. 

To  roajl  RABBITS. 

When  you  have  cafed  your  rabbits,  fkewer  their  heads 
with  their  mouths  upon  their  backs,  flick  their  fore  legs 
into  their  ribf,  fkewer  the  hind  legs  double,  then  make 
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a pudding  for  them  of  the  crumbs  of  a halfpenny  loaf, 
a little  parlley,  fweet  marjoram,  thyme,  a lemon  peel,  - 
all  Hired  fine,  nutmeg,  pepper,  and  fait  to  your  tafte, 
mix  them  up  into  a light  fluffing,  with  a quarter  of  a 
pound  of  butter,  a little  good  cream,  and  two  eggs,  put 
it  into  the  belly  and  few  them  up,  dredge  and  bafle  them 
well  with  butter,  roaft  them  near  an  hour  ferve  them  | 
up  with  parfley  and  butter  for  fauce,  chop  the  livers,  ■ 
and  lay  them  in  lumps  round  the  edge  of  your  difh. 

To  roajl  a hare. 

Skewer  your  hare  with  the  head  upon  one  flioulder, 
the  fore  legs  fluck  into  the  ribs,  the  hind  legs  double, 
make  your  pudding  of  the  crumbs  of  a penny  loaf,  a j 
quarter  of  a pound  of  beef  marrow  or  fuet,  and  a quar- 
ter of  a pound  of  butter  ; Hired  the  liver,  a fprig  or 
two  of  winter  favoury,  a little  lemon  peel,  one  anchovy, 
a little  Chyan  pepper,  half  a nutmeg  grated ; mix  them 
up  in  a light  force-meat,  with  a glafs  of  red  wine  and 
two  eggs  ; put  it  in  the  belly  of  your  hare,  few  it  up, 
put  a quart  of  good  milk  in  your  dripping  pan,  bafle 
your  hare  with  it  till  it  is  reduced  to  half  a gill,  then 
duft  and  baHe  it  well  with  butter  ; if  it  be  a large  one 
it  will  require  an  hour  and  a half  roafling. 

To  boil  a tongue. 

I c 

If  your  tongue'  be  a dry  one,  fleep  it  in  water  all  L 
night,  then  boil  it  three  hours  ; if  you  would  have  it  1 . 
eat  hot,  ftick  it  with  cloves,  rub  it  over  with  the  yolk  t ; 
of  an  egg,  ftrew  over  it  bread  crumbs,  bafle  it  with 
butter,  fet  it  before  the  fire  till  it  is  a light  brown ; j 
when  you  difh  it  up,  pour  a little  brown  gravy,  or  red 
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, xlnc  fauce,  mixed  the  fame  way  as  for  venifon,  lay 

dices  of  currant  jelly  round  it. N.  15.  If  it  be  a 

nckled  one,  only  wa(h  it  out  of  water. 

To  boil  a ham. 

Steep  your  ham  all  night  in  water,  then  boil  it ; if 
: t be  of  a middle  fize  it  will  take  three  hours  boiling, 
nd  a fmall  one  two  hours  and  a half  ; when  you  take 
1 1 up,  pull  off  the  Ikin,  and  rub  it  all  over  with  an  egg, 
| trew  on  bread  crumbs,  bafte  it  with  butter,  fet  it  to 
L he  fire  till  it  be  a light  brown  ; if  it  be  to  eat  hot,  gar- 
pifti  witli  carrots  and  ferve  it  up. 

I 

To 

When  you  have  fpitted  your  venifon,  lay  over  it  a 
ktrge  Iheet  of  paper,  then  a thin  common  pafte  with 
"mother  paper  over  it,  tie  it  well,  to  keep  the  pafte  from 
tailing;  if  it  be  a large  one  it  will  take  four  hours 
roafting  ; when  it  is  enough,  take  off  the  paper  and  pafte, 
1 uft  it  well  with  flour,  and  bafte  it  with  butter  -,  when 
is  a light  brown,  difh  it  up  with  brown  gravy  in  your 
ifli,  or  currant  jelly  fauce  and  fend  fome  in  a boat. 

To  broil  beef  STEAKS. 

Cut  your  fteaks  off  a rump  of  beef  about  half  an 
■ l^h  thick,  let  your  fire  be  clear,  rub  your  gridiron  well 
ith  beef  fuet,  when  it  is  hot  lay  them  on  ; let  them 
roil  until  they  begin  to  brown,  turn  them,  and,  when 
le  other  fide  is  brown,  lay  them  on  a hot  diflb,  with 
flice  of  butter  betwixt  every  fteak  ; fprinkle  a little 
-PPcr  and  fait  over  them,  let  them  ftand  two  or  three, 
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minutes,  then  flice  a {halot  as  thin  as  poffible  into  ai 
fpoohful  of  water  ; lay  on  your  fteaks  again,  keep  turn-] 
ing  them  till  they  are  enough,  put  them  on  your  difhi 
pour  the  fhalot  and  water  amongft  them,  and  fend  them! 
to  the  table. 


A very  good  way  to  fry  beef  steaks. 


Cut  your  fteaks  as  for  boiling,  put  them  into  a ftew 
pan,  with  a good  lump  of  butter,  fet  them  over  a very 
flow  fire,  keep  turning  them  till  the  butter  is  become 
a thick  white  gravy,  pour  it  into  a bafon,  and  pour 
more  butter  to  them  ; when  they  are  atmoft  enough, 
pour  all  the  gravy  into  your  bafon,  and  put  more  butter 
into  your  pan,  fry  them  a light  brown  over  a quick  fire, 
take  them  out  of  the  pan,  put  them  in  a hot  pewter  difh, 
flice  a fhalot  among  them,  put  a little  in  your  gravy 
that  was  drawn  from  them,  and  pour  it  hot  upon  them  ; 
I think  this  is  the  beft  way  of  dreffing  beef  fteaks. 
Half  a pound  of  butter  will  drefs  a large  difh. 


To  drefs  beef  steaks  the  common  way. 

Fry  your  fteaks  in  butter  a good  brown,  then  put  ini 
half  a pint  of  water,  an  onion  fliced,  a fpoonful  of  wal- 
nut catchup,  a little  caper  liquor,  pepper  and  fait,  cover 
them  clofe  with  a difh,  and  let  them  ftew  gently  ; when 
they  are  enough,  thicken  the  gravy  with  flour  and  butter; 
and  ferve  them  up. 


To  broil  MUTTON  STEAKS. 


Cut  your  fteaks  half  an  inch  thick,  when  your  grid- 
iron is  hot  rub  it  with  frefh  fuct,  lay  on  your  fteaks, 
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Ueep  turning  them,  as  quick  as  podible,  if  you  do  not 
Stake  great  care  the  fat  that  drops  from  the  (leak  will 
: moke  them  ; when  they  are  enough,  put  them  into  a 
i lot  difh,  rub  them  well  with  butter,  flice  a fhalot  very 
thin  into  a fpoonful  of  water,  pour  it  on  them,  with 
s 1 fpoonful  of  mulhroom  catchup  and  fait  j ferve  them 
lip  hot. 

To  broil  PORK  STEAKS. 

Observe  the  fame  as  for  the  mutton  (leaks,  only  pork 
R equires  more  broiling  j when  they  are  enough,  put  in 
1 little  good  gvavy  *,  a little  fage  rubbed  very  fin e, 
St  brewed  over  them,  gives  them  a fine  tafte. 

To  hajh  BEEF. 

Cut  your  beef  in  very  thin  dices,  take  a little  of 
[■our  gravy  that  runs  from  it,  put  it  into  a toiling  pan, 
1 /ith  a tea  fpoonful  of  lemon  pickle,  a large  one  of  wal- 
1 ut  catchup,  the  fame  of  browning,  dice  a (halot  in, 

1 nd  put  it  over  the  fire  ; when  it  boils,  put  in  your  beef  \ 
make  it  over  the  fire  till  it  is  quite  hot,  the  gravy  is  not 
D be  thickened  dice  in  a fmall  pickled  cucumber:  gar« 
1 idi  with  fcraped  horfe-radi(h  or  pickled  onions. 

To  hajh  venison. 

Cut  your  venifon  in  thin  dices,  put  a large  glafs  of 
2d  wine  into  a toding  pan,  a fpoonful  of  mufhroom 
| atchup,  the  fame  of  browning,  an  onion  (luck  with 
'loves,  and  half  an  anchovy  chopped  fmall:  when  it 
oils,  put  in  your  venifon,  let  it  boil  three  or  four 
I unutes,  pour  it  into  a foup  difh,  and  lay  round  it 
want  jelly,  or  red  cabbage. 


' 
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To  haft  MUTTON. 

’ 

Cut  your  mutton  in  flices,  put  in  a pint  of  gravy  ori 
broth  into  a toiling  pan,  with  one  fpoonful  of  mufhroom* 
catchup,  and  one  of  browning,  flice  in  an  onion,  a lit—  i 
tie  pepper  and  fait,  put  it  over  the  fire,  and  thicken  it  I 
with  flour  and  butter  ; when  it  boils  put  in  your  mutton,  j 
keep  fhaking  it  till  it  is  thoroughly  hot,  put  it  in  a foup  > 
difh,  and  ferve  it  up. 

To  haJJj  veal. 

Cut  your  veal  into  thin  round  flices,  the  fize  of  half 
a crown,  put  them  into  a faucepan,  with  a little  gravy 
and  lemon  peel  cut  exceeding  fine,  a tea  fpoonful  of 
lemon  pickle,  put  it  over  the  fire,  and  thicken  it  with 
flour  and  butter ; when  it  boils  put  in  your  veal,  juft 
before  you  difh  it  up  put  in  a fpoonful  of  cream,  lay  fip-  , 
pets  round  your  difh,  and  ferve  it  up* 

To  'warm  up  scotch  collops. 

When  you  have  any  Scotch  collops  left  put  them  in 
a (lone  jar  till  you  want  them,  then  put  the  jar  into  a 
pan  of  boiling  water,  let  it  Hand  till  your  collops  are 
quite  hot,  then  pour  them  into  a difh,  lay  over  them  a 
few  broiled  bits  of  bacon,  and  they  will  eat  as  well  as 
frefh  ones. 

I 

To  mince  veal. 

Cut  your  veal  in  flices,  then  cut  it  in  little  fquare  bits,  J 
but  da  not  chop  it,  put  it  into  a faucepan,  with  two  ora 
three  fpoonfuls.  of  gravy,  a flice  of  lemon,  a little  pepper^ 
and  fait,  a good  lump  of  butter  rolled  in  floury  a tea*] 
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loonful  of  lemon  pickle,  and  a large  fpoonful  of  cream  ; 
'eP  bating  ^ over  the  fire  till  it  boils,  but  do  not  let 
boil  above  a minute,  if  you  do  it  will  make  your 
eial  eat  hard:  Put  fiPPets  round  your  difh,  and  ferve 

up. 

To  haJJj  a TURKEY. 

^ Take  off  the  legs,  cut  the  thighs  in  two  pieces,  cut 
- the  pinions  and  bread  in  pretty  large  pieces,  take  off 
fk in,  or  it  will  give  the  gravy  a greafy  tade,  put  it 

1 ° d ^ew  Pan>  Wlth  a PInt  °f  gravy,  a tea  fpoonful  of 
1 non  f^kk,  a flice  of  the  end  of  a lemon,  and  a little 
aten  mace,  boil  your  turkey  fix  or  feven  minutes,  (if 

Ua  boi]  lf  an>'  IonSer  {t  will  make  it  hard)  then  put  it 
your  difh,  thicken  your  gravy  with  flour  and  butter, 
■a  the  yolks  of  two  eggs  with  a fpoonful  of  thick 

* amj  put  lt  on  y°ur  gravy>  *hake  it  over  the  fire  till  it 
“•Ulte  hot>  but  do  not  let  it  boil,  drain  it  and  pour  it 

; r.  youy  turk€y  : ]ay  fippets  round,  ferve  it  up,  and 
rufli  with  lemon  or  parfley. 

To  hajh  FOWLS. 

" VT  U?  y°ur  f°wl  as  for  eating,  put  it  in  a toffing 
> . with  half  a pint  of  gravy,  a tea  fpoonful  of  lemon 
(e,anda  little  mufhroom  catchup,  a flice  of  lemon, 
6n  U with  flour  and  butter ; juft  before  you  difh  it 
mt  m a fpoonful  of  good  cream,  lay  fippets  round 
difiij  and  ferve  it  up. 
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A nice  way  to  drejs  a COLD  FOWL. 

Peel  off  all  the  fkin,  and  pull  the  flefh  off  the  bones 
in  as  large  pieces  as  you  can,  then  dredge  it  with  a little 
hour,  and  fry  it  a nice  brown  in  butter,  tofs  it  up  in  £ 
rich  gravy,  well  feafoned,  and  thicken  it  with  a piece 
of  butter  - rolled  in  flour*,  juft  before  you  fend  it  uj: 
fqueeze  in  the  juice  of  a lemon. 

To  hajj}  a WOODCOCK  or  PARTRIDGE. 

Cut  your  woodcock  up  as  for  eating,  work  Lie  entrail 
very  fine  with  the  back  of  a fpoon,  mix  it  with  a fpoon 
ful  of  red  wine,  the  fame  of  water,  half  a fpoonful  o 
alegar,  cut  an  onion  in  fiices  and  pull  it  into  rings,  roi 
a little  butter  in  flour,  put  them  all  into  your  toffin 
pan,  and  fhake  it  over  the  fire  till  it  boils,  then  put  i: 
your  woodcock,  and  when  it  is  thoroughly  hot,  lay  it  r 
your  difh,  with  fippets  round  it,-  ftrain  the  fauce  over  th 
woodcock,  and  lay  on  the  onion  in  rings.— It  is  a prett 
corner  difh  for  dinner  or  fupper. 

To  hajh  a wild  DUCK. 

Cut  up  your  duck  as  for  eating,  put  it  m a toffin 
pan,  with  a fpoonful  of  good  gravy,  the  fame  of  re 
wine,  a little  of  your  onion  fauce,  or  an  onion  fficed 
cceding  thin  ; when  it  has  boiled  two  or  three  minute: 
lay  the  duck  in  your  difh,  pour  the  gravy  over  it, 
rnuft  not  be  thickened ; you  may  add  a tea  fpoonful  < 
caper  liquor,  or  a littie  brovviiing. 
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To  hajh  a hare. 

« 

Cut  your  hare  in  fmall  pieces,  if  you  have  any  of  the 
■ udding  left,  rub  it  fmall,  put  to  it  a large  glafs  of 
“’d  wine,  the  fame  quantity  of  water,  half  an  anchovy 
hopped  line,  an  onion  ftuck  with  four  cloves  a quarter 
’.f  a pound  of  butter  rolled  in  flour,  (hake  them  all  to- 
gether over  a flow  fire,  till  your  hare  is  thoroughly  hot, 

: is  a bad  cuftom  to  let  any  kind  of  hafh  boil"  longer, 
i t makes  the  meat  eat  hard)  fend  your  hare  to  the  table 
a a deep  dilh,  lay  fippets  round  it,  but  takeout  the 
; don,  and  ferve  it  up. 

To  boil  CABBAGE. 

i Cut  off  the  outfide  leaves,  and  cut  it  in  quarters, 
ck  n well  and  wafh  it  clean,  boil  it  in  a large  quantity 
water,  with  plenty  of  fait  in  it ; when  it  is  tender, 
id  a fine  light  green,  lay  it  on  a fieve  to  drain,  but  do 
->t  fqueeze  it,  if  you  do,  it  will  take  off  the  flavour; 

1 ve  reacly  f°me  very  rich  melted  butter,  or  chop  it  with 
' Id  butter. — Greens  muff  be  boiled  the  fame  way. 

To  boil  a CAULIFLOWER. 

V.  ash  and  clean  your  cauliflower,  boil  it  in  plenty  of 
: ik  and  water  (hut  no  fait)  till  it  be  tender  ; when  you 

h -i  up,  i y greens  under  it,  pour  over  it  good  melted 
tter,  and  fend  it  up  hot. 

To  broil  broccoli  in  imitation  of  ASPARAGUS. 

Take  the  fide  fhoots  of  broccoli,  ftrip  off  the  leaves, 
d vvitli  a penknife  take  off  all  the  out  rind  up  to  the 
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head,  tie  them  in  bunches,  and  put  them  in  fait  and] 
water  ; have  ready  a pan  of  boiling  water,  with  a hand-i 
iul  of  fait  in  it  \ boil  them  ten  minutes,  then  lay  them  ini] 
bunches,  and  pour  over  them  good  melted  butter. 


To  Jlew  SPINAGE. 

Wash  your  fpinage  well  in  feveral  waters,  put  it  inj 
a cullender,  have  ready  a large  pan  of  boiling  water 
with  a handful  of  fait,  put  it  in,  let  it  boil  two  minutes] 
it  will  take  off  the  ftrong  earthy  tafle ; then  put  it  into] 
a fieve,  fqueeze  it  well,  put  a quarter  of  a pound  o^ 
butter  into  a tolling  pan,  put  in  your  fpinage,  keep  turn-j 
ing  and  chopping  it  with  a knife  until  it  be  quite  drjj 
and  green  j lay  it  upon  a plate,  prefs  it  with  another! 
cut  it  in  the  fhape  of  fippets  or  diamonds,  pour  rouncji 
it  very  rich  melted  butter  *,  it  will  eat  exceeding  mild 
and  quite  a different  tafle  from  the  common  way. 


To  boil  ARTICHOKES. 


If  they  are  young  ones,  leave  about  an  inch  of  th 
flalks,  put  them  in  ftrong  fait  and  water  for  an  hour  oil : 
two,  then  put  them  in  a pan  of  cold  water,  fet  the 
over  the  fire,  but  do  not  cover  them,  it  will  take  o 
their  colour  when  you  difh  them  up,  put  rich  melte 
butter  in  fmall  cups  or  pots,  like  rabbits  ■,  put  them 
the  difh  with  your  artichokes,  fend  them  up. 


To  boil  ASPARAGUS. 


Scrape  your  afparagus,  tie  them  in  fmall  bunches 
boil  them  in  a large  pan  of  water  with  fait  in  it  : befor 
you  difh  them  up  toaft  fome  flices  of  white  bread,  an 
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i lip  them  in  the  boiling  water;  lay  the  afparagus  on 
ftvour  toafts,  pour  on  them  very  rich  melted  butter,  and 
fierve  them  up  hot. 

To  boil  FRENCH  BEANS. 

Cut  the  ends  of  your  beans  off,  then  cut  them  flant 
rvays,  put  them  in  ftrong  fait  and  water  as  you  do  them, 
^t  them  ftand  an  hour,  boil  them  in  a large  quantity  of 
(water,  with  a handful  of  fait  in  it,  they  will  be  a fine 
preen  : when  you  difh  them  up  pour  on  them  melted 
i utter,  and  fend  them  up. 

To  boil  WINDSOR  BEANS. 

Boil  them  in  a good  quantity  of  fait  and  water, 
;(oil  and  chop  fome  parlley,  put  it  in  good  melted  but« 
t r ; ferve  them  up  with  bacon  in  the  middle,  if  you 
lioofe  it. 


To  boil  GREEN  PEAS. 

; Shell  your  peas  juft  before  you  want  them,  put  them 
■ boiling  water,  with  a little  fait  and  a lump  of  loaf  fu- 
r.r  : when  they  begin  to  dent  in  the  middle  they  are 
tough:  ftrain  them  in  a fieve,  put  a good  Lump  of 
Utter  into  a mug,  give  your  peas  a {hake,  put  them  on 

\ difh,  and  fend  them  to  the  table. Boil  a fprig  of 

intin  another  water,  chop  it  fine  and  lay  it  in  lumps 
und  the  edge  of  your  difh. 
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To  boil  PARSNIPS. 


Wash  your  parfnips  well,  boil  them  till  they  are  foft, 
then  take  off  the  Ikin,  beat  them  in  a bowl  with  a lit- 
tle fait,  put  to  them  a little  cream,  and  a lump  of  butter, 
put  them  in  a tolling  pan,  and  let  them  boil  till  they  are 
like  a light  cuftard  pudding,  put  them  on  a plate,  and 
fend  them  to  the  table. 


CHAP.  IV. 


Qbfcrvations  on  made  dishes. 


Be  careful  the  toffing  pan  is  well  tinned,  quite  clean, 
and  not  gritty,  and  put  every  ingredient  into  your  white 
fauce,  and  have  it  of  a proper  thieknefs,  and  well  boiled, 
before  you  put  in  eggs  and  cream,  for  they  will  not 
add  much  to  the  thieknefs,  nor  ftir  them  with  a fpoon 
after  they  are  in,  nor  fet  your  pan  on  the  fire,  for  it 
will  gather  at  the  bottom,  and  be  in  lumps,  but  hold 
your  pan  a good  height  from  the  lire,  and  keep  lhaking 
the  pan  round  one  way,  it  will  keep  the  fauce  from 
curdling,  and  be  fare  you  do  not  let- it  boil;  it  is,  the 
bell  way  to  take  up  your  meat,  collops,  or  hafh,  or  any 
other  kind  of  a dilh  you  are  making  with  a fifh  flice, 
and  llrain  your  fauce  upon  it,  for  it  is  almolt  impohible 
to  prevent  little  bits  of  meat  from  mixing  with  the  fauce, 
but  by  this  method  the  fauce  will  look  clear. 
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In  the  brown  made  difhes  take  fpecial  care  no  fat  is 
on  the  top'  of  the  gravy,  but  fkim  it  clean  off,  that  it 
may  be  of  a fine  brown,  and  tafte  of  no  one  thing  in 
particular;  if  you  ufe  any  wine,  put  it  in  fome  time  be- 
fore your  difh  is  ready  ; to  take  off  the  rawnefs,  for 
nothing  can  give  a made  difh  a more  difagreeable  tafte 
t: hail  raw  wine,  or  frefti  anchovy  : when  you  ufe  fried 
f orce-meat  balls,  put  them  on  a fieve  to  drain  the  fat 
from  them,  and  never  let  them  boil  in  your,  fauce,  it 
will  give  it  a greafy  look,  and  foften  the  balls  ; the  bell 
tray  is  to  put  them  in  after  your  meat  is  difhed  up. 

You  may  ufe  pickled  muftirooms,  artichoke  bottoms, 
morels,  truffles,  and  force-meat  balls  in  almoft  every 
t aade  difh,  and  in  feveral  you  may  ufe  a roll  of  force- 
meat inftead  of  balls,  as  in  the  porcupine  breaft  of  veal, 
ii  nd  where  you  can  ufe  it,  it  is  much  handfomer  than 
i alls,  efpecially  in  a mock  turtle,  collared  or  ragcoed 
; read  of  veal,  or  any  large  made  difh. 


To  male  lemon  PICKLE. 

Take  two  dozen  of  lemons,  grate  offl*  the  out  rind  very 
lin,  cut  them  in  four  quarters,  but  leave  the  bottoms 
'hole,  rub  on  them  equally  half  a pound  of  bay  fait,  and 
mead  them  on  a large  pewter  difh,  put  them  in  a cool 
wen,  or  let  them’  dry  gradually  by  the  fire  till  all  the  juice 
dried  into  the  peels,  then  put  them  into  a pitcher,  well 
lazed,  with  one  ounce  of  mace,  half  an  ounce  of  cloves 
satfine,  one  ounce  of  nutmeg  cut  in  thin  flices,  four  ounces 
: garlick  peeled,  half  a pint  of  muftard  feed  bruifed  a lit- 
and  tied  in  a muflin  bag,  pour  two  quarts  of  boil- 
g white  vdne  vinegar  upon  them,  clofe  the  pitcher 
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well  up,  and  let  it  Hand  five  or  fix  days  by  the  fire  j ; 
{hake  it  well  up  every  day,  then  tie  it  up,  and  let  it 
Hand  for  three  months  to  take  off  the  bitter ; when  you  } 
bottle  it  put  the  pickle  and  lemon  in  a hair  fieve,  prefs  1 
them  well,  to  get  out  the  liquor,  and  let  it  ftand  till  ; 
another  day,  then  pour  off  the  fine,  and  bottle  it ; let  the  j 
other  ftand  three  or  four  days  and  it  will  refine  itfelf,  pour  , 
it  off  and  bottle  it,  let  it  ftand  again,  and  bottle  it,  till  the 
whole  is  refined  : it  may  be  put  in  any  white  fauce  and  j 
will  not  hurt  the  colour  j it  is  very  good  for  fifh  fauOe  and  i 
made  difhes,  a tea  fpoonful  is  enough  for  white,  and  two  j 
for  brown  fauce  for  a fowl ; it  is  a moft  ufeful  pickle,  ! 
and  gives  a pleafant  flavour  be  fure  you  put  it  in  be- 
fore you  thicken  the  fauce,  or  put  any  cream  in,  left  the 
fharpnefs  make  it  curdle. 

Browning  for  made  dishes. 


Beat  fmall  four  ounces  of  treble  refined  fugar,  put 
it  in  a clear  iron  frying  pan,  with  one  ounce  of  butter, 
fet  it  over  a clear  fire,  mix  it  very  well  together  all  the 
time  when  it  begins  to  be  frothy,  the  fugar  is  dif- 
folving,  hold  it  higher  over  the  fire,  have  ready  a pint 
of  red  wine  ; when  the  fugar  and  butter  is  of  a deep 
brown,  pour  in  a little  of  the  wine,  flir  it  well  together, 
then  add  more  wine,  and  keep  flirting  it  all  the  time  ; 
put  in  half  an  ounce  of  Jamaica  pepper,  fix  cloves,  four 
fhalots  peeled,  two  or  three  blades  of  mace,  three  fpoon- 
fuls  of  mufhroom  catchup,  a little  fait,  the  out  rind  of 
one  lemon,  boil  it  flowly  for  ten  minutes,  pour  it  into  a 
bafon ; when  cold  take  off  the  feum  very  clean,  and 
bottle  it  for  ufe. 
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To  drefs  a mock  turtle. 

Take  the  largeft  calf’s  head  you  can  get,  with  the* 
fkin  on,  put  it  in  fcalding  water  till  you  find  the  hair 
■will  come  off,  clean  it  well,  and  wafh  it  in  warm  water, 
rand  boil  it  three  quarters  of  an  hour,  then  take  it  out 
;of  the  water  and  flit  it  down  the  face,  cut  off  all  the 
;meat  along  with  the  fkin  as  clean  from  the  bone  as  you 
cean,  aud  be  careful  you  do  not  break  the  ears  off,  lay  it 
can  a flat  difli,  and  fluff  the  ears  with  force-meat,  and  tie 
tthem  round  with  cloths,  take  the  eyes  out,  and  pick  all 
t:he  reft  of  the  meat  clean  from  the  bones,  put  it  in  a 
ttoffing  pan,  with  the  nicefl  and  fatteft  part  of  another 
caalf’s  head,  without  the  fkin  on,  boiled  as  long  as  the 
tibove,  and  three  quarts  of  veal  gravy  j lay  the  fkin  in 
the  pan  dole,  and  let  it  flew  over  a moderate  fire  one 
i rour,  then  put  in  three  fweet  breads  fried  a light  brown, 
one  ounce  of  morels,  the  fame  of  truffles,  five  artichoke 
bottoms  boiled,  one  anchovy,  boned  and  chopped  fmall, 
u tea  fpoonful  of  Chyan  pepper,  a little  fait,  half  a 
Lemon,  three  pints  of  Madeira  wine,  two  meat  fpoonfuls 
)if  mufliroom  catchup,  one  of  lemon  pickle,  half  a pint 
: >f  mufhrooms,  and  let  them  flew  flowly  half  an  hour 
anger,  and  thicken  it  with  flour  and  butter  ; have  ready 
he  yolks  of  four  eggs  boiled  hard,  and  the  brains  of 
' oth  heads  boiled  : cut  the  brains  the  fize  of  nutmegs, 
nd  make  a rich  force-meat,  and  fpread  it  on  the  caul 
f a leg  of  veal,  roll  it  up  and  boil  it  in  a cloth  one 
lour:  when  boiled,  cut  it  in  three  parts,  the  middle 
rrgefr,  then  take  up  the  meat  into  the  difli,  and  lay  the 
.ead  over  it,  with  the  fkin  fide  up,  and  put  the  largefl 
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piece  of  force-meat  between  the  ears,  and  make  the  top 
of  the  ears  to  meet  round  it  (this  is  called  the  crown  of 
the  turtle  :)  lay  the  other  flices  of  the  force-meat  oppo- 
fite  to  each  other  at  the  narrow  end,  and  lay  a few  of 
the  truffles,  morels,  brains,  mufhrooms,  eggs,  and  arti-j 
choke  bottoms  upon  the  face  and  round  it,  {train  the 
gravy  boiling  hot  upon  it,  be  as  quick  in  difhing  it  up  as  j 
poffible,  for  it  foon  gets  cold. 


MOCK  TURTLE  a fecond  way. 

Dress  the  hair  off  a calf’s  head  as  before,  boil  it  half 
an  hour  ; when  boiled,  cut  it  in  pieces  half  an  inchj 
thick,  and  one  inch  and  a half  long,  put  it  into  a flew 
pan,  with  two  quarts  of  veal  gravy,  and  fait  to  your  tafte  : 
let  it  flew  one  hour,  then  put  in  a pint  of  Madeira  wine, 
half  a tea  fpoonful  of  Chyan  pepper,  truffles  and  morels 
one  ounce  each,  three  or  four  artichoke  bottoms  boiled 
and  cut  in  quarters  when  the  meat  begins  to  look  clear, 
and  the  gravy  ftrong,  put  in  half  a lemon  and  thicken  it 
with  flour  and  butter,  fry  a few  force-meat  balls,  beat 
four  yolks  of  hard  boiled  eggs  in  a mortar  very  fine,j 
with  a lump  of  butter,  and  make  them  into  balls  the  fizej 
of  pigeon’s  eggs  ; put  the  force-meat  balls  and  eggs  ini 
after  you  have  difhed  it  up. 

N.  B.  A lump  of  butter  put  in  the  water  makes  tliej 
artichoke  bottoms  boil  white  and  fooner. 


To  make  an  artificial  turtle. 

Scald  a calf’s  head,  cut  in  pieces  one  inch  thick,  two 
broad,  and  four  long  ; parboil  a falmon’s  liver,  cut  it  ii 
ten  or  twelve  pieces,  feaion  the  whole  with  beaten  mace 
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fait,  and  Chyan  ; put  them  into  a well  tinned  copper 
difli  with  a pint  and  a half  of  gravy  made  of  veal,  fix 
anchovies,  a blade  of  mace,  and  a fprig  of  fweet  mar- 
joram (your  gravy  mull  be  very  good)  a pint  of  Ma- 
deira wine,  the  juice  of  four  or  five  lemons  ftraiuedfrom 
the  feeds,  the  yolks  of  ten  or  twelve  eggs  boiled  hard, 
and  about  three  dozen  of  force-meat  balls,  made  as  the 
receipt  diredfts  j let  it  ftew  gently  about  an  hour,  always 
keep  it  clofe  covered  j then  ftir  in  a lump  of  butter  the 
fize  of  an  orange,  with  a tea  fpoonful  of  fine  flour  rolled 
in  it,  and  let  it  ftew  full  two  hours  longer  : if  you  per- 
ceive it  wants  addition  of  feafoning,  See.  add  it  to  it  a few 
minutes  before  you  ferve  it  up,  which  muft  be  in  a foup 
difh  or  tureen,  with  the  yolks  and  flices  of  lemon  on  the 
top  5 take  care  to  Ikin  off  the  fat  before  you  difh  it  up. 

To  make  Force-meat  for  an  artificial  TURTLE.. 

Take  a pound  of  the  fat  of  a loin  of  veal,  the  fame  of 
lean,  with  fix  boned  anchovies,  beat  them  fine  in  a 
marble  mortar,  feafon  with  mace,  Chyan,  fait,  a little 
fhred  parfley,  fweet  marjoram,  fome  juice  of  lemon,  and 
three  or  four  fpoonfuls  of  Madeira  wine,  mix  thefe 
W'cll  together,  and  make  it  into  little  balls,  duft  them 
with  a little  fine  flour,  and  put  them  into  your  difli  to 
ftew  about  half  an  hour  before  you  ferve  it  up  : the 
green  fkin  of  a falmon’s  head  is  a very  great  addition 
to  your  turtle  ; boil  it  a little,  then  ftew  it  among  the 
reft  of  the  things. 
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To  make  a calf’s  head  Hajh. 

Clean  your  calf’s  head  exceeding  well,  and  boil  it 
a quarter  of  an  hour ; when  it  is  cold  cut  the  meat  into 
thin  broad  dices,  and  put  it  into  a tolling  pan,  with  two 
quarts  of  gravy  j and  when  it  has  Hewed  three  quar- 
ters of  an  hour  add  to  it  one  anchovy,  a little  beaten 
mace,  and  Chyan  to  your  tafte,  two  tea  fpoonfuls  of 
lemon  pickle,  two  meat  fpoonfuls  of  walnut  catchup, 
half  an  ounce  of  truffles  or  morels,  a dice  or  two  of 
lemon,  a bundle  of  fvveet  herbs,  and  a glafs  of  white 
wine,  mix  a quarter  of  a pound  of  butter  with  dour, 
and  put  it  in  a few  minutes  before  the  head  is  enough, 
take  your  brains  and  put  them  into  hot  water,  it  will 
make  them  (kin  focmer,  and  beat  them  fine  in  a bafon, 
then  add  to  them  two  eggs,  one  fpoonful  of  dour,  a bit 
of  lemon  peel  Hired  fine,  chop  fmall  a little  pardey, 
thyme,  and  fage,  beat  them  very  well  together,  drew  in 
a little  pepper  and  fait,  then  drop  them  in  little  cakes 
into  a panful  of  boiling  hog’s  lard,  and  fry  them  a light 
brown,  then  lay  them  on  a deve  to  drain  ; take  your 
liafh  out  of  the  pan  with  a ddi  dice,  and  lay  it  on  your 
difh,  and  drain  your  gravy  over  it,  lay  upon  it  a few 
mudirooms,  force-meat  balls,  the  yolks  of  four  eggs 
boiled  hard,  and  the  brain  cakes  garnifli  with  lemon 
and  pickles. 

It  is  proper  for  a top  or  fide  difh.  - 

To  (Infs  a calf’s  head  the  bejl  way. 

Take  a calf’s  head  with  the  fkin  on,  and  feald  off  all 
the  hair,  and  clean  it  very  well,  cut  it  in  two  5 take  out  | 
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the  brains,  boil  the  head  very  white  and  tender,  take 
pne  part  quite  off  the  bone,  and  cut  it  into  nice  pieces, 
■•with  the  tongue,  dredge  it  with  a little  flour,  and  let  it 
lew  on  a flow  fire  for  about  half  an  hour  in  rich  white 
: gravy  made  of  veal,  mutton,  and  a piece  of  bacon,  fea- 
ifoned  with  pepper,  fait,  onion,  and  a very  little  mace  ; it 
:inuft;  be  {trained  off  before  the  hath  is  put  in  it,  thicken, 
iit  with  a little  butter  rolled  in  flour  : the  other  part  of 
iche  head  mull  be  taken  off  in  one  whole  piece,  fluff  it 
'.with  nice  force-meat,  and  roll  it  like  a collar,  and  flew 
iit  tender  in  gravy,  then  put  it  in  the  middle  of  the  difh, 
smd  the  hafh  all  round,  garnifli  it  with  force-meat  balls, 
i fied  oyfters,  and  the  brains  made  into  little  cakes  dipped 
i.nrich  butter  and  fried.  You  may  add  wine,  morels,  £ 
1 .ruffles,  or  what  youpleafe,  to  make  it  good  and  rich» 


r 


To  drefs  a calf’s  head  Surprife . 

Dress  off  the  hair  of  a large  calf’s  head  as  dire&ed  in 
he  mock  turtle,  then  take  a {harp  pointed  knife,  and 
aze  off  the  fkin,  with  as  much  of  the  meat  from  the 
tones  as  you  poflibly  can  get,  that  it  may  appear  like  a 
vhole  head  when  it  is  fluffed,  and  be  careful  you  do  not 
ut  the  fkin  in  holes,  then  fcrape  a pound  of  fat  bacon, 
he  crumbs  of  two  penny  loavves,  grate  a fmall  nutmeg, 
nth  fait,  Chyan  pepper,  and  fined  lemon  peel  to  your 
aftc,  the  yolks  of  fix  eggs  well  beat,  mix  all  up  into  a 
ich  force-meat,  put  a little  into  the  ears,  .and  fluff  the 
.ead  with  the  remainder,  have  ready  a deep  narrow  pot . 
hat  it  will  jufl  go  in,  with  two  quarts  of  water,  half  a 
tint  of  white  wine,  two  fpoonfuls  of  lemon  pickle,  the 
ime  of  walnut  and  mufhroom  catchup,  one  anchovy,  ?, 
lade  or  two  of  mace,  a bundle  of  fweet  herbs,  a little . 
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fait  and  Chyan  pepper,  lay  a coarfe  pade  over  it  to  keep 
in  the  deanr,  and  fet  it  in  a very  quick  oven,  two  hours 
and  a half  j when  you  take  it  out,  lay  your  head  in  a 
foup  difh,  Ikim  the  fat  clean  off  the  gravy,  and  drain  it 
through  a hair  fieve  into  a tolling  pan,  thicken  it  with| 
a lump  of  butter  rolled  in  flour ; when  it  has  boiled  aj 
few  minutes,  put  in  the  yolks  of  fix  eggs  well  beat,  andj 
mixed,  with  half  a pint  of  cream,  but  do  not  let  it  boil,  itj 
will  curdle  the  eggs  you  mud  have  ready  boiled  a fe 
force-meat  balls,  half  an  ounce  of  truffles  and  morels 
it  would  make  the  gravy  too  dark  a colour  to  flew  the 
in  it  i pour  gravy  over  your  head,  and  garnifh  with  t 
truffles,  morels,  force-meat  balls,  mufhrooms,  and  bar- 
berries, and  ferve  it  up. — This  is  a handfome  top  difb 
at  a fmall  expence . 


To  grill  a calf’s  head. 


Wash  your  calf’s  head  clean,  and  boil  it  almod 
enough,  then  take  it  up  and  hafh  one  half,  the  other 
half  rub  over  with  the  yolk  of  an  egg,  a little  pepper 
and  fait,  drew  over  it  bread  crumbs,  parfley  chopped 
fmall,  and  a little  grated  lemon  peel,  fet  it  before  the 
fire,  and  keep  hading  it  all  the  time  to  make  the  froth 
rife  ; when  it  is  a fine  light  brown,  difh  up  your  hafii, 
and  lay  the  grilled  fide  upon  it. 

Blanch  your  tongue,  flit  it  down  the  middle,  and  lay 
it  on  a foup  plate  : fkin  tire  brains,  boil  them  with  a 
little  fage  and  parfley  •,  chop  them  fine,  and  mix  them 
with  a little  melted  butter  and  a fpoonful  of  cream, 
make  them  hot,  and  pour  them  over  the  tongue,  ferv<j 
them  up,  and  they  are  fauce  for  the  head. 
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To  collar  a calf’s  head. 

Take'  a calf's  head  with  the  (kin  on  and  fcald  it, 
clean  it  well,  then  hone  it,  feafon  it  with  pepper,  fak, 
cloves,  mace,  and  a little  ginger,  all  ground  very  line, 
take  fome  cochineal,  diflolve  it  in  fome  water,  rub  it  on 
the  inlide  of  the  head  with  a little  bay  fait,  and  a large 
handful  of  chopped  parfley,  roll  it  up  tight  in  a cloth, 
and  boil  it  till  you  think  it  is  enough  in  a pickle  made 
of  all  forts  of  fweet  herbs,  fpices,  and  fome  red  wine, 
then  unroll  the  cloth  and  roil  it  tight  again,  and  put 
weights  upon  it,  as  it  lies  in,  the  pickle,  to  prefs  it  clofe 
till  it  is  cold,  then  bod  fome  bran  and  water  with  fome 
bay  and  common  fait,  (train  it  o(F  and  when  they  are 
both  cold  put  in  the  head,  and  let  it  lie  three  or  four  days 
.hefore  you  ufe  it. 

* 

To  male  a PORCUPINE  of  a breast  of  VEAL. 

Bone  the  fined  and  larged  bread  of  veal  you  can  get, 
rub  it  over  with  the  yolks  of  two  eggs,  fpread  it  on  the 
table,  lay  over  it  a little  bacon  cut  as  thin,  as  poflible, 
a handful  of  parfley  fhred  fine,  the  yolks  of  five  hard 
boiled  eggs  chopped  fmall,  a little  lemon  peel  cut  fine, 
nutmeg,  pepper,  and  fait  to  your  tade,  and  the  crumbs 
of  a penny  loaf  deeped  in  cream,  roll  the  bread  clofo 
and  (kewer  it  up,  then  cut  fat  bacon  and  the  lean  of  ham 
that  has  been  a little  boiled,  or  it  will  turn  the  veal  red, 
and  pickled  cucumbers  about  two  inches  long  to  anfwcr 
the  other  lardings,  and  lard  it  in  rows,  fird  ham,  then, 
bacon,  then  cucumbers  till  you  have  larded  it  all  over 
the  veal ; put  it  into  a deep  earthen  pot,  with  a pint  of 
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water,  cover  it,  and  fet  it  in  a flow  oven  two  hours  j 

j 

when  it  comes  from  the  oven  Ikim  the  fat  off,  and  ftrain  j 
the  gravy  through  a fleve  into  a flew  pan,  put  in  a glafs  I 
of  white  wine,  a little  lemon  pickle,  and  caper  liquor,  a j 
fpoonful  of  mufhroom  catchup,  thicken  with  a little  | 
butter,  rolled  in  flour,  lay  your  porcupine  on  a difh,  and  i 
pour  it  hot  upon  it,  cut  a roll  of  force-meat  in  four  flices, 
lay  one  at  each  end,  and  the  other  at  the  fides  5 have 
ready  your  fweet  bread  cut  in  flices  and  fried,  lay  them 
round  it,  with  a few  muflirooms.  It  is  a grand  bottom  I 
difli  when  game  is  not  to  be  had. 

N.  B. — Make  the  force-meat  of  a few  chopped  oyfters, 
the  crumbs  of  a penny  loaf,  half  a pound  of  beef  fuet 
Erred  fine,  and  the  yolks  of  four  eggs,  mix  them  well  to- 
gether  with  nutmeg,  Chyan  pepper,  and  fait  to  your 
palate,  fpread  it  on  a veal  caul,  and  roll  it  up  clofe  like  a.  ; 
collared  ell,  bind  it  in  a cloth,  and  boil  it  one  hour. 

To  ragOO  a BREAST  of  VEAL. 

Hale  roaft  a bread;  of  veal,  then  bone  it,  and  put  it  in  a 
tolling  pan,  with  a quart  of  veal  gravy,  one  ounce  of  mo-  j 
rels,  the  fame  of  truffles,  flew  it  till  tender,  and  juft  be- 
fore you  thicken  the  gravy  put  in  a few  oyfters,  pickled  ; 
muflirooms,  and  pickled  cucumbers,  cut  in  fmall  fquare  j 
pieces,  the  yolks  of  four  eggs  boiled  hai'd,  cut  your  fweet-  j 
bread  in  flices,  and  fry  it  a light  brown,  difli  up  your  j 
veal,  and  pour  the  gravy  hot  over  it,  lay  your  fweetbread 
round,  morels,  truffles  and  eggs  upon  it  *,  garnifii  with 
pickled  barberries  , this  is  proper  for  either  top  or  fide 
for  dinner,  or  bottom  for  fupper 
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To  collar  a breast  of  veal. 

Take  the  fineft  breaft  of  veal,  bone  it,  and  rub  it  over 
vwith  the  yolks  of  two  eggs,  and  ftrew  over  it  fome  crumbs 
.of  bread,  a little  grated  lemon,  a little  pepper  and  fait, 
a handful  of  chopped  parfley,  roll  it  up  tight,  and  bind 
it  hard  with  twine,  wrap  it  in  a cloth,  and  boil  it  one 
' hour  and  a half,  then  take  it  up  to  cool ; when  a little 
cold,  take  off  the  cloth,  and  clip  off  the  twine  carefully, 
heft  you  open  the  veal,  cut  in  five  flices,  lay  them  on  a 
diifh,  with  the  fweet  bread  boiled  and  cut  in  thin  fiices 
:2nd  laid  round  them  with  ten  or  twelve  force-meat  balls 
pour  dVer  your  white  fauce,  and  garnifh  with  barberries 
nr  green  pickles. 

The  white  fauce  muft  be  made  thus  : — Take  a pint  of 
| ;ood  veal  gravy,  put  to  it  a fpoonful  of  lemon  pickle, 
naif  an  anchovy,  a tea  fpoonful  of  mufhroom  powder,  or 
* ■ few  pickled  mulhrooms,  give  it  a gentle  boil  *,  then  put 
I n half  a pint  of  cream,  the  yolks  of  two  eggs  beat  fine, 
C hake  it  over  the  fire  after  the  eggs  and  cream  is  in,  but 
•do  not  let  it  boil,  it  will  curdle  the  cream.  It  is  proper 
t or  a top  difli  at  night,  or  a fide  difli  for  dinner. 

To  boil  a BREAST  of  VEAL. 

Skewer  your  breaft  of  veal,  that  it  will  lie  flat  in  the 
i ifh,  boil  it  one  hour  (if  a large  one  an  hour  and  a quar- 
er,)  make  white  fauce  as  before  mentioned  for  the  coN 
ared  one,  pour  it  over  and  garnifh  with  pickles, 

A NECK  of  VEAL  CUTLETS. 

Cut  a neck  of  veal  into  cutlets,  fry  them  a fine  brown, 

! hen  put  them  in  a tolling  pan,  and  ftew  them  till  ten- 
er  in  a quart  of  good  gravy,  then  add  one  fpoonful 
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of  browning,  the  fame  of  catchup,  fome  fried  force-meat 
balls,  a few  truffles,  morels,  and  pickled  mufhrooms,  a 
little  fait,  and  Chyan  pepper,  thicken  your  gravy  with 
flour  ana  butter,  let  it  boil  a few  minutes,  lay  your  cut-j 
lets  in  a difli,  with  the  top  of  the  ribs  in  the  middle! 
pour  your  fauce  over  them,  lay  your  balls,  morels,  trufj 
fies,  and  mufhrooms  over  the  cutlets,  and  fend  them  up) 


A NECK  cf  VEAL  a-la-royale. 


Cut  off  the  fcrag  end  and  part  of  the  chine  bone,  tcj 
make  it  lie  flat  in  the  difh,  then  chop  a few'  mufhrooms 
ffialots,  a little  parfley  and  thyme  all  very  fine  with  pep- 
per and  fait,  cut  middle  fized  lards  of  bacon,  and  rol 
then  in  the  herbs,  &c.  and  lard  the  part  of  the  neck 
put  it  in  a flew  pan,  with  fome  lean  bacon  or  fhank  o 
ham,  and  the  chine  bone  and  fcrag  cut  in  pieces,  witl 
three'  or  four  carrots,  onions,  a head  of  celery,  ajid  a lit 
tie  beaten  mace  ; pour  in  as  much  water  as  will  cove 
the  pan  very  clofe,  and  let  it  flew  flowly  for  two  or  thre< 
hours,  till  tender,  then  flrain  half  a pint  of  the  liquo 
out  of  the  pan  through  a fine  fleve,  fet  it  over  a flove  au< 
let  it  boil,  keep  flirring  it  till  it  is  dry  at  the  bottom,  am 
of  . a good  brown  ; be  fure  you  do  not  let  it  burn  ; thei 
add  more  of  the  liquor  flrained  free  from  fat,  and  kee 
flirring  it  till  it  becomes  a fine  thick  browm  glaze,  thei 
take  the  veal  out  of  the  flew'-  pan,  and  wipe  it  clean,  am 
put  the  larded  fide  down  upon  the  glaze,  fet  it  over  : 
gentle  fire  five  or  fix  minutes  to  take  the-  glaze,  tlic: 
lay  it  in  the  difh  with  the  glazed  fide  up,  and  put  inn 
the  fame  flew  pan  as  much  flour  as  will  lie  on  a fix 
pence,  flir  it  about  well,  and  add  feme  of  the  braiz4 
liquor,  if  any  left  j let  it  boil  till  it  is  of  a proper  thick! 
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nefs,  {train  it,  and  pour  it  in  the  bottom  of  the  difb, 
fqueeze  in  it  a little  juice  of  lemon,  and  ferve  it  up. 

Bombarded  veal. 

m # ? *'  __ 

Cut  the  bone  nicely  out  of  a fillet,  make  a force-meat 
, of  the  crumbs  of  a penny  loaf,  half  a pound  of  fat  bacon 
fcraped,  a little  lemon  peel  or  lemon  thyme,  parfley, 
j two  or  three  fprigs  of  fweet  marjoram,  one  anchovy, 
chop  them  all  very  well,  grate  a little  nutmeg,  Chyan 
pepper  and  fait  to  your  palate,  mix  all  up  together  with  an 
egg  and  a little  cream,  and  fill  up  the  place  where  the 
bone  came  out  with  the  forcemeat,  then  cut  the  fillet 
acrofs,  in  cuts  about  one  inch  from  another  all  round  the 
fillet,  fill  one  neck  with  force-meat,  a fecond  with  boiled 
fpinage,  that  is  boiled  and  well  fqucezed,  a third  with 
bread  crumbs,  chopped  oyfters,  and  beef  marrow,  then 
■ force-meat,  and  fill-  them  up  as  above  ail  round  the  fillet, 
: wrap  the  caul  clofe  round  it,  and  put  it  in  a deep  pot, 

I with  a pint  of  water,  make  a coarfe  pall  e to  lav  over  it, 
to  keep  the  oven  from  giving  it  a fiery  tafte  j when  it 
'Comes  out  of  the  oven,  Ikim  off  the  fat,  and  put  the 
!. gravy  in  a fhevv  pan,  with  a fpoonfu!  of  lemon  pickle, 
c and  another  of  mufhroom  catchup,  two  of  browning., 
c'  .half  an  ounce  of  morels  and  truffles,  five  bottled  arti- 
c 'choke  bottoms  cut  in  quarters,  thicken  the  fauce  with 
flour  and  butter,  give  it  a gentle  boil,  and  pour  it  upon 
‘the  veal  into  your  difli. 

To  make  a fricando  of  VEAL. 

Cur  {leaks  half  an  inch  thick,  and  fix  inches  long} 
lut  of  the  thick  part  of  a leg  of  veal,  lard  them  with 
inall  cardoons,  and  duff  them  with  flour ; put  them 
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before  the  fire  to  broil  a fine  brown,  then  put  them  into  ! 
a large  tolling  pan,  with  a quart  of  good  gravy,  and  let  | 
them  ftew  half  an  hour,  then  put  in  two  tea  fpoonfuls  ‘ 
of  lemon  pickle,  a meat  fpoonful  of  walnut  catchup,  , 
the  fame  of  browning,  a dice  of  lemon,  a little  anchovy 
and  Chyan,  a few  morels  and  truffles,  when  your  frican- 
does  are  tender,  take  them  up,  and  thicken  your  gravy 
with  flour  and  butter,  ftrain  it,  place  your  fricandoes  in 
the  difh,  pour  your  gravy  on  them  ; garnilh  with  lemons 
and  barberries.  You  may  lay  round  them  force-meat 
balls  fried,  or  force-meat  rolled  in  veal  caul,  and  yolks  of  ' 
eggs  boiled  hard. 


To  male  VEAL  olives. 


Cut  the  thick  part  of  a leg  of  veal  in  thin  flices, 
flatten  them  with  the  broad  fide  of  a cleaver,  rub  them 
over  with  the  yolk  of  an  egg,  drew  over  every  piece  a 
very  thin  flice  of  bacon,  with  a few  bread  crumbs,  a lit- 
tle lemon  peel  and  parfley  chopped  fmall,  pepper,  fait, 
an,d  nutmeg  •,  roll  them  up  clofe,  and  Ikewer  them  tight, 
then  rub  them  with  the  yolks  of  eggs,  and  roll  them  in 
bread  crumbs  and  parfley  chopped  fmall,  put  them  into 
a tin  dripping  pan  to  bake  or  fry  them ; then  take  a pint 
of  good  gravy,  add  to  it  a fpoonful  of  lemon  pickle,  the 
fame  of  walnut  catchup,  and  one  of  browning,  a little 
anchovy  and  Chyan  pepper,  thicken  it  with  flour  and 
butter,  ferve  them  up  with  force-meat  balls,  and  ftrain 
the  gravy  hot  upon  them ; garnilh  with  pickles,  and 
drew  over  them  a few  pickled  mulhrooms. — You  mayj 
drefa  veal  cutlets  the  fame  way,  but  not  roil  them, 
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5 Vo  make  VEAL  olives  a fecond  way. 

* 

* 

Cut  large  collops  off  a fillet  of  veal,  and  hack  them 
v/ery  well  with  the  back  of  a knife,  fpread  force-meat  very 
thin  over  every  one,  roll  them  up  and  roaft  them,  or 
f >ake  them  in  an  oven  ; make  a ragoo  of  oyflers  and 
weetbreads  diced  ; a few  morels  and  mufhrqoms,  and 
ly  them  in  the  difh  with  the  rolls  of  veal : if  you  have 
ryfters  enough,  chop  and  mix  fome  with  the  force-meat, 
makes  it  much  better ; force-meat  balls  look  very 
lire  tty  round  them ; there  mult  be  nice  brown  gravy  in 
he  difh,  and  they  rauft  be  fent  up  hot. 

To  drefs  scotch  collops  white. 


Cut  them  off  the  thick  part  of  a leg  of  veal,  the  fize 
id  thicknefs  of  a crown  piece,  put  a lump  of  butter 
i to  a tolling  pan,  and  fet  it  over  a flow  fire,  or  it  will  dif- 
ilour  your  collops  : before  the  pan  is  hot  lay  your  col- 
:ps  in,  and  keep  turning  them  over  till  you  fee  the  but- 
:r  is  turned  to  a thick  white  gravy  ; pun  your  collops 
d gravy  in  a pot,  and  fet  them  upon  the  hearth  to  keep 
irm  ; put  cold  blitter  again  into  your  pan  every  time 
■ u fill  it,  and  fry  them  as  above,  and  fo  continue  till 
| u have  finiflied  ; when  you  have  fried  them,  pour  your 
ivy  from  them  into  your  pan,  with  a tea  fpoonful  of 
non  pickle,  mufhroom  catchup,  caper  liquor,  beaten 
ice,  Chyan  pepper,  and  fait,  thicken  with  flour  and 
tter  ; when  it  has  boiled  five  minutes,  put  in  the  yolks 
two  eggs  well  beat  and  mixed,  with  a tea  cupful  of 
h cream  : keep  (haking  your  pan  over  the  fire  till 
.lr  gravy  looks  of  a fine  thicknefs,  then  put  in  your 
lops  and  (hake  them  j when  they  are  quite  hot  put 
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them  on  your  difh,  with  force-meat  balls,  ftrew  oveij 

them  pickled  mulhrooms  : — Garnilh  with  barberries  and 

1 

kidney  beans. 


To  drefs  scotch  collops  brown. 


Cut  your  collops  the  fame  way  as  the  white  ones,  bu 
brown  your  butter  before  you  lay  in  your  collops,  frj 
them  over  a quick  fire,  {hake  and  turn  them,  and  kee] 
them  on  a fine  froth  ; when  they  are  a light  brown,  pu 
them  into  a pot  and  fry  them  as  the  white  ones  ; whei 
you  have  fried  them  all  brown,  pour  all  the  gravy  fron 
them  into  a clean  tolling  pan,  with  half  a pint  of  grav 
made  of  the  bones  and  bits  you  cut  the  collops  off,  tw 
tea  fpoonfuls  of  lemon  pickle,  a large  one  of  catchup 


the  fame  of  browning,  half  an  ounce  of  morels,  half 


lemon,  a little  anchovy,  Chyan,  and  fait  to  your  tafte 
thicken  it  with  flour  and  butter,  let  it  boil  five  or  fi 
minutes,  then  put  in  your  collops,  and  fhake  them  ove 
the  fire  ; if  they  boil  it  will  make  them  hard ; whe 
they  have  fimmered  a little,  take  them  out  with  an  eg 
fpoon,  and  lay  them  on  your  difh,  {train  your  gravy,  an 
pour  it  hot  on  them-;  lay  over  them  force-meat  balls,  an 
little  flices  of  bacon  curled  round  a flcewer  and  boilec 
throw  a few  mufhrooms  over  ; garnifh  with  lemon  an 
barberries,  and  ferve  them  up. 


To  drefs  scotch  COLLOPS  the  French  way. 


Take  a leg  of  veal,  and  cut  your  collops  pretty  thic 
five  or  fix  inches  long,  and  three  inches  broad,  rub  thei  . 
over  with  the  yolk  of  an  egg,  put  pepper  and  fait,  ar 
grate  a little  nutmeg  on  them,  and  a little  Hired  parflcy 
fay  them  on  an  earthen  diih,  and  fet  them  before  the  fir* 
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bafle  them  with  butter,  and  let  them  be  a fine  brown, 
;:hen  turn  them  on  the  other  fide,  and  rub  them  as  above, 
frbafte  and  brown  it  the  fame  way ; when  they  are  tho- 
*oughly  enough,  make  a good  brown  gravy  with  truffles 
and  morels,  difh  up  your  collops,  lay  truffles  and  morels 
md  the  yolks  of  hard  boiled  eggs  over  them  ; garnifh 
v vith  crifp  parfley  and  legion. 

sweetbreads  a la  danbe. 

Take  three  of  the  larged  and  finefl  fweetbreads  you 
•U  'an  get,  put  them  in  a faucepan  of  boiling  water  for 
five  minutes,  then  take  them  out  and  when  they  are  cold 
i.ard  them  with  a row  down  the  middle,  with  very  little 
lieces  of  bacon,  then  a row  on  each  fide  of  lemon  peel, 
. ut  the  fize  of  wheat  draw  ; then  a row  on  each  fide  of 
•ickied  cucumbers,  cut  very  fine;  put  them  in  a tolling 
■an,  with  good  veal  gravy,  a little  juice  of  lemon,  a fpoon- 
ul  of  browning,  flew  them  gently  a quarter  of  an  hour  ; 

little  before  they  are  ready  thicken  them  with  flour 
nd  butter,  difli  them  up,  and  pour  the  gravy  over,  lay 
• ound  them  bunches  of  boiled  celery,  or  oyfler  patties  ; 
arnifh  them  with  dewed  fpinage,  green  coloured  parfley  ; 
ick  a bunch  of  barberries  in  the  middle  of  each  fvveet- 
read. — It  is  a pretty  corner  difh  for  either  dinner  or 
ipper. 


1 


t 


Forced  sweetbreads. 

Put  three  fweetbreads  in  boiling  water  five  minutes 
eat  the  yolk  of  an  egg  a little,  and  rub  it  over  ther 
ith  a feather  ; drew  on  bread  crumbs,  lemon  peel,  an 
trfley  fhred  very  fine,  nutmeg,  fait,  and  pepper  to  you 
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palate  •,  fet  them  before  the  fire  to  brown,  and  add  u>l 
them  a little  veal  gravy,  put  a little  mulhroom  powder, 
caper  liquor  or  juice  of  lemon  and  browning,  thicken  it 
with  flour  and  butter,  boil  it  a little,. and  pour  it  in  yourj 
di(h,  lay  in  your  fweetbreads,  and  lay  over  them  lemon 
peel  in  rings,  cut  like  ftraws  j garnifh  with  pickles. 

To  fricafee  sweetereads  brown. 

Scald  three  fweetbreads  : when  cold,  cut  them  in 
dices  the  thicknefs  of  a crown  piece,  dip  them  in  batter, 
and  fry  them  in  frefh  butter  a nice  brown,  make  a 
gravy  for  them  as  the  lad,  flew  your  fweetbreads  flovvly 
in  the  gravy  eight  or  ten  minutes,  lay  them  on  your 
difli,  and  pour  the  gravy  over  them  ; garnifh  with  lemon 
or  barberries. 

To  fricafee  sweetbreads  white.- 

Scald  and  flice  the  fweetbreads  as  before,  put  them 
in  a tolling  pan,  with  a pint  of  veal  gravy,  a fpoonful  o! 
white  wine,  the  fame  of  mufhroom  catchup,  a little 
beaten  mace,  ftew  them  a quarter  of  an  hour,  thicker 
your  gravy  with  flour  and  butter  a little  before  they  arc 
enough  ; when  you  are  going  to  difli  them  up,  mix  the 
yolk  of  an  egg  with  a tea  cupful  of  thick  cream  and  i 
little  grated  nutmeg  : put  it  into  your  tolling  pan,  anc 
fliake  it  well  over  the  fire,  but  do  not  let  it  boil ; laj 
your  fweetbreads  on  your  dilh,  and  pour  your  fauc< 
over  them  j garuilli  with  pickled  red  beet  root  and  kid  1 
ney  beans. 
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To  ragoo  sweetbreads. 

ivTJ3  them  over  with  the  yolk  of  an  egg,  ftrew  over 
them  bread  crumbs  parfley,  thyme,  and  fweet  marjoram 
Shred  finall,  and  pepper  and  fait;  make  a roll  of  force- 
meat like  a fweatbread,  and  put  it  in  a veal  caul,  and 
oalt  them  in  a Dutch  oven  ; take  fome  brown  gravy, 
:nd  put  to  it  a little  lemon  pickle,  mufhroom  catchup, 
:nd  the  end  of  a lemon  ; boil  the  gravy,  and  when  the 
v.veetbreads  are  enough  lay  them  in  a difh,  with  the  force- 
neat  in  the  middle,  take  the  end  of  the  lemon  out,  and 
Hour  the  gravy  into  the  difh,  and  ferve  them  up. 

To  few  a FILLET  of  VEAL. 

1 ake  a fillet  of  a cow  calf,  ftuiF  it  well  under  the 
der  at  the  bone  and  quite  through  to  the  {hank,  put  it 

11  tIie  oven>  with  a pint  of  water  under  it,  till  it  is  a 
me  brown,  then  put  it  in  a flew  pan,  with  three  pints 
1-  g*avy  ; flew  it  tender,  putin  a few  morels,  truffles,  a 
• a fpoonful  of  lemon  pickle,  a large  one  of  browning, 
i id  one  of  catchup,  and  a little  Chyan  pepper  ; thicken 
f ith  a lump  of  butter  rolled  in  flour  ; difh  up  your  veal, 
tram  your  gravy  over,  lay  round  force-meat  bails:  gar- 
i fh  with  pickles  and  lemon. 

To  ragoo  a fillet  of  VEAL. 

Lard  your  fillet  and  half  roafl  it,  then  put  it  in  a 
flin^  pan,  with  two  quarts  of  good  gravy,  cover  it 
afe,  and  let  it  flew  till  tender,  then  add  one  fpoonful 
white  wine,  one  of  browning,  one  of  catchup,  a tea 
oonful  of  lemon  pickle,  a little  caper  liquor,  half  an 
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ounce  of  morels,  thicken  with  flour  and  butter,  put  round 
it  a few  yolks  of  eggs. 


A good  way  to  drefs  a MIDCALF. 


Take  a calf’s  heart,  fluff  it  with  good  force-meat,  and 
fend  it  to  the  oven  in  an  earthen  difli,  with  a little  water! 
under  it,  lay  butter  over  it,  and  dredge  it  with  flour, 
boil  half  the  liver  and  all  the  lights  together  half  an  hour, 
then  chop  them  fmall  and  put  them  into  a tofling  pan, 
with  a pint  of  gravy,  one  fpoonful  of  lemon  pickle,  and 
one  of  catchup,  fqueeze  in  half  a lemon,  pepper  and  fait, 
thicken  with  a good  piece  of  butter  rolled  in  flour;  when 
you  difh  it  up,  pour  the  minced  meat  in  the  bottom,  and 
have  ready  fried,  a fine  brown,  the  other  half  of  the 
liver  cut  in  thin  flices,  and  little  bits  of -bacon,  fet  the 
heart  in  the  middle,  and  lay  the  liver  and  bacon  over  the 

minced  meat,  and  ferve  it  up. 


difguife  a LEG  of  VEAL. 


Laud  the  top  fide  of  a leg  of  veal  in  rows  with  bacon 
and  fluff  it  well  with  force-meat  made  of  oyfiers,  then 
put  it  into  a large  faucepan,  with  as  much  water  as  wil 
cover  it,  put  on  a clofe  lid,  to  keep  in  the  iteam,  flew  I 
oently  till  quite  tender,  then  take  it  up,  and  bod  dow. 
the  gravy  in  the  pan  to  a quart,  fkirn  ofi  the  fat,  and  adc 
half  a lemon,  a fpoonful  of  mufhroom  catchup,  a htt  < 
lemon  pickle,  the  crumbs  of  half  a penny  loaf  grated 
exceeding  fine,  boil  it  in  your  gravy  till  >t  looks  tlnek 
then  add  half  a pint  of  oyftets,  if  not  tlnek  enough,  rol 
a lump  of  butter  in  flour  and  put  it  in,  with  ha  f a pm 
of  good  cream,  and  die  yolks  of  three  eggs,  fliakc  you 
fauce  over  the  fin,  but  do  not  let  it  boil  alter  the  igg 
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. re  in  left  it  curdle  ; put  your  veal  in  a deep  difti,  and 
•'our  the  fauce  over  it;  garnilh  with  ciifped  parfley  and 

,ried  oyfters.  It  is  an  excellent  difti  for  the  top  of  a 
urge  table. 


HERRICO  of  a NECK  of  MUTTON. 


Cut  the  beft  end  of  a neck  of  mutton  into  chops  in 

ngle  ribs,  flatten  them,  and  fry  them  a light  brown, 

lcn  Put  ^ieminto  a large  faucepan,  with  two  quarts  of 

~ ater,  a large  carrot  cut  in  flices,  cut  at  the  edge  like 

heels  ; when  they  have  ftewed  a quarter  of  an  hour 

lit  in  two  turnips  cut  in  fquare  flices,  the  white  part  of 

head  of  celery,  a few  heads  of  afparagus,  two  cabbage 

• truces  tried,,  and  Chyan  to  your  tafte,  boil  them  all  to- 

'thcr  till  they  are  tender,  the  gravy  is  not  to  be  thick- 

:ted  5 put  k int0  a tureeih  or  foup  difti.  It  is  proper 
r a top  difti.  1 


To  drift  a neck  of  MUTTON  to  eat  l, he  VENISON. 

Cur  a large  neck  before  the  (boulder  is  taken  off, 
.oader  than  ufoal,  and  the  flap  of  the  (houlder  with  it 
make  it  look  handfomer,  flick  your  neck  all  over  in 

!'■  ‘'°,CS  With  a fllarP  penknife,  and  pour  a bottle  of 
1 WmeuPon  lf>  and  let  it  lie  in  the  wine  four  or  five 
ys,  turn  and  rub  it  three  or  four  times  a day,  then 
e it  cut,  and  hang  it  up  for  three  days  i„  the  open 
mo  of  the  fun,  and  dry  it  often  with  a cloth,  to 
p it  from  nmflmg  ; when  you  road  it,  bade  it  with 

"1C  “ was  lteeP«l  in.  if  any  left,  if  not,  frelh  wine,  put 
•te  paper  three  or  four  folds,  to  keep  in  the  fat,  roaft 

horougaly,  and  then  take  off  the  (kin,  and'  froth  it 
ely,  and  ftrvc  it  yp. 


THE  EXPERIENCED 


96 


To  make  french  steaks  of  a neck  of  mutton. 


Let  your  mutton  be  very  good  and  large,  and  cut  off 
molt  part  of  the  fat  of  the  neck,  and  then  cut  the  lleaks 
two  inches  thick,  make  a large  hole  through  the  middle 
of  the  flelhy  part  of  every  fteak  with  a penknife,  and  fluff 
it-  with  a little  nutmeg,  pepper  and  fait,  mixed  up  with 
the  yolk  of  an  egg  : when  they  are  Huffed,  wrap  them  in 
writing  paper,  and  put  them  in  a Dutch  oven,  fet  them 
before  the  fire  to  broil,  they  will  take  near  an  hour,  put 
a little  brown  gravy  in  your  dilh,  and  ferve  them  up  ini 
the  papers. 


A SHOULDER  of  MUTTON  furprifed. 


Half  boil  a fhoulder,  then  put  it  in  a tolling  pan. 
with  two  quarts  of  veal  gravy,  four  ounces  of  rice,  a tea 
fpoonful  of  mulhroom  powder,  a little  beaten  mace,  and 
Hew  it  one  hour,  or  till  the  rice  is  enough,  then  take  u 
your  mutton  and  keep  it  hot,  put  to  the  rice  half  a pin 
of  good  cream,  and  a lump  of  butter  rolled  in  flour 
lhake  it  well,  and  boil  it  a few  minutes ; lay  your  mut 
ton  on  the  dilh,  and  pour  it  over  j garnilh  with  barber- 
ries or  pickles,  and  fend  it  up. 


To  drefs  a SHOULDER  of  MUTTON,  called  HEN  and 

CHICKENS. 


Half  roalt  a Ihouhler,  then  take  it  up,  and  cut  oi 
the  blade  at  the  firlt  joint,  and  both  the  flaps,  to  mat 
the  blade*  round  ; fcore  the  blade  round  in  diamonds 
throw  a little  pepper  and  fait  over  it,  and  fet  it  in  a tii 
oven  to  broil  : cut  the  flaps  and  the  meat  off  the  fhanl 
in  thin  flices  into  the  gravy  that  runs  out  of  the  mutton  I 
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;and  Put  a IIttle  g°od  gravy  to  it,  with  two  fpooilfuls  of 
'Walnut  catchup,  one  of  browning,  a little  Chyan  pepper, 
rand  one  or  two  fhalots  ; when  your  meat  is  tender* 
: thicken  it  with  flour  and  butter,  put  your  meat  in  the 
,dilh  with  the  gravy,  and  lay  the  blade  on  the  top,  broil- 

ced  a dark  brown  ; garnifli  with  green  pickles,  and  ferve 
iit  up. 

; To  boil  a SHOULDER  of  MUTTON  With  ONION  SAUCE. 

Put  your  fhoulder  in  when  the. water  is  cold  ; when 
emough,  fmother  it  with  onion  fauce,  made  the  fame 

a is  for  boiled  ducks — You  may  drefs  a fhoulder  of  veal 
tihe  fame  way. 

i 

A SHOULDER  of  MUTTON  and  CELERY  SAUCE..’ 

Boil  it  as  before  till  it  is  quite  enough,  pour  over  it 
: elery  fauce,  and  fend  it  to  the  table. 

1 N’  B‘  The  faucc  Wafli  and  clean  ten  heads  of 
-elery,  cut  off  the  green  tops,  and  take  off  the  outfide 
‘:alks,  cut  them  into  thin  bits,  and  boil  it  in  gravy  till 
is  tender,  thicken  it  with  flour  and  butter,  and  pour 

t . over  your  mutton — A fhoulder  of  veal  roa  fled  with 
uis  fauce,  is  very  good. 

MUTTON  kebob’d. 

V °f  mUMOn  f°Ur  pieces>  t;,le  off  the  1km. 

,d  , 'hem  With  the  y°Ik  of  an  egg,  Itrew  over  them  a 

w bread  crumbs,  and  a little  fined  parfley,  turn  them 
mnd,  and  fp.t  them,  roaft  them,  and  keep  baiting  all 

te  whlIe  WIth  freDl  b««er,  to  make  the  froth  rife ; when 

F 
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they  are  enough,  put  a little  brown  gravy  under,  and 
ferve  them  up  ; garnifh  with  pickles. 

To  grill  a BREAST  of  MUTTON. 

Score  a bread  of  mutton  in  diamonds,  and  rub  it; 
over  with  the  yolk  of  an  egg,  then  drew  on  a few  bread 
crumbs  and  dired  parlley,  put  it  in  a Dutch  oven  to 
broil,  bade  it  with  frefh  butter,  pour  in  the  difh  goodi 
caper  fauce,  and  ferve  it  up. 

Split  LEG  of  MUTTON  and  ONION  SAUCE. 

'Split  the  leg  from  the  fhank  to  the  end,  dick  a Ikewer 
in  to  keep  the  nick  open,  bade  it  with  red  wine  till  it  is 
half  roadedj  then  take  the  wine  out  of  the  dripping  pan, 
and  put  to  it  one  anchovy,  fet  it  over  the  fire  till  the  an- 
chovy is  diffolved,  rub  the  yolk  of  a hard  egg  in  a little 
cold  butter,  mix  it  with  the  wine,  and  put  it  in  your 
fauce  boat,  put  good  onion  fauce  over  the  leg  when  it  is 
roaded,  and  ferve  it  up. 

To  force  a LEG  of  MUTTON. 


Raise  the  ikin,  and  take  out  the  lean  part  of  th 
mutton,  chop  it  exceeding  fine,  with  one  anchovy,  fitre 
a bundle  of  fweet  herbs,  grate  a penny  loaf,  half  a lemon 
nutmeg,  pepper,  and  fait  to  your  tade,  make  them  ifitcli 
a force-meat  with  three  eggs  and  a large  glafs  of  rec 
wine,  fill  up  the  fkin  with  the  force-meat,  but  leai»e  tlufe 
bone  and  fhank  in  their  places,  and  it  will  appear  like  ; 
•whole  leg  *,  lay  it  on  an  earthen  difh,  with  a pint  of  rec 
wine  under  it,  and  fend  it  to  the  oven  ; it  will  take  tw< 
hours  and  a half ; when  it  comes  out,  take  off  all  th 
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it,  drain  the  gravy  over  the  mutton,  lay  round  it  hard 

oiks  of  eggs,  and  pickled  mufhrooms Garnifh  with 

ickles,  and  ferve  it  up. 

To  drefs  sheep’s  rumps  and  kidneys. 

Boil  fix  fheep’s  rumps  in  veal  gravy,  then  lard  your 
i-dneys  with  bacon,  and  fet  them  before  the  fire  in  a 
: n oven  ; when  the  rumps  are  tender,  rub  them  over 
iith  the  yolk  of  an  egg,  a little  Chyan  and  grated  nut- 
;:eg,  fkim  the  fat  off  the  gravy,  put  it  in  a clean  toflmg 
un,  with  three  ounces  of  boiled  rice,  a fpoonful  of  good 
.earn,  a little  mufliroom  powder  or  catchup,  thicken  it 
nth  flour  and  butter,  and  give  it  a gentle  boil,  fry  your 
i mps  a light  brown  : when  you  difh  them  up,  lay  them 
'■und  on  your  rice  fo  that  the  fmnll  ends  meet  in  the  mid- 
cz>  and  lay  a kidney  between  every  rump  j garnifh  with 

:l  cabbage  or  barberries,  and  ferve  it  up It  is  a pretty 

he  or  corner  difh.' 

To  drefs  a leg  of  mutton  to  eat  like  venison. 

'Get  the  largefl  and  fatteft  leg  of  mutton  you  can, 
:t  out  Hke  a haunch  of  venifon  ; as  foon  as  it  is  killed, 
liilft  it  is  warm,  it  will  eat  the  tenderer,  take  out  tha 
oody  vem,  flick  it  feveral  places  in  the  under  fide 
:th  a fharp  pointed  knife,  pour  over  it  a bottle  of  red 
,'ne>  turn  it  in  the  wine  four  or  five  times  a day  for( 
e days,  then  dry  it  exceeding  well  with  a clean  cloth, 
tig  it  up  in  the  air  with  the  thick  end  uppermoft  for 
t " days,  dry  it  night  and  morning,  to  keep  it  from  being 
mp;  or  growing  mufly  j when  you  roaft  it,  cover  it 
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with  paper  and  pafte,  as  you  do  venifon  *,  ferve  it  up 
with  venifon  fauce. — It  will  take  four  hours  roafting. 


A BASQUE  of  MUTTON. 

Take  the  caul  of  a leg  of  veal,  lay  it  in  a copper 
difh  the  fize  of  a fmall  punch  bowl,  take  the  lean  of  a 
leg  of  mutton  that  has  been  kept  a week,  chop  it  exceed- 
ing fmall,  take  half  its  weight  in  beef  marrow’-,  tht 
crumbs  of  a penny  loaf,  the  yolks  of  four  eggs,  two  an- 
chovies, half  a pint  of  red  wine,  the  rind  of  half  a lemon, 
grated,  mix  it  like  faufage  meat,  and  lay  it  in  youi 
caul  in  the  infide  of  your  difli,  clofe  up  the  caul,  anc 
bake  it  in  a quick  oven  ; w’hen  it  comes  out  lay  your  dift 
upfide  down,  and  turn  the  whole  out,  pour  over  it  browr 
gravy,  and  fend  it  up  with  venifon  fauce  in  a boat 
garnifh  with  pickles. 

% 

OXFORD  JOHN. 


Take  a ft  ale  leg  of  mutton,  cut  it  in  as  thin  collops  a 
you  poflibly  can,  take  out  all  the  fat  linews,  ieafon  then 
with  mace,  pepper,  and  fait,  ftrew  among  them  a littf 
jhred  parfley,  thyme,  and  two  or  three  flialots,  put  ; 
good  -lump  of  butter  into  a ftew  pan  j wdien  it  is  hot 
put  in  all  -your  collops,  keep  ft ir ring  them  with  a woodei 
fpo'on  till  they  are  three  parts  done,  then  add  half  a pin 
of  gravy,  a little  juice  of  lemon,  thicken  it  a little  wit. 
flour  and  butter,  let  them  fimmer  four  or  five  minute 
and  they  will  be  quite  enough  •,  if  you  let  them  boil,  o 
have  them  ready  before  you  want  them,  they  will  gro\} 
hard. : ferv.e  them  up  hot  with  fried  bread  cut  in  flicc? 
over  and  round  them. 
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To  boil  a LEG  of  LAMB  and  loin  fried. 

Cut  your  leg  from  the  loin,  boil  the  leg  three  quar~ 
t ers  of  an  hour,  cut  the  loin  in  handfome  (leaks,  beat 
:'hem  with  a cleaver,  and  fry  them  a good  brown,  then 

Ellew  them  a little  in  ftrong  gravy,  put  your  leg  on  the 
tifh,  and  lay  your  (leaks  round  it,  pour  on  your  gravy, 
ay  round  lumps  of  (lowed  fpinage  and  crifped  parfley 

(■n  every  (leak,  fend  it  to  the  table  with  goofeberry  fauce 
i a boat. 

To  force  a quarter  of  lamb. 

Take  a hind  quarter,  and  cut  off  the  (hank,  raife 
he  thick  part  of  the  fle(h  from  the  bone  with  a knife-. 
Luff  the  place  with  white  force-meat,  and  (luff  it  under 
he  kidney,  half  road  it,  then  put  it  in  a tolling  pan' 

> rith  a quart  of  mutton  gravy,  cover  it  clofe  up,  and  let 
(lew  gently  ; when  it  is  enough,  take  it  up,  and  lay- 
on  your  di(h,  (kim  the  fat  off  the  gravy,  and  drain  itr 
nen  put  in  a glafs  of  Madeira  wine,  one  fpoonful  of 
•alnut  catchup,  two  of  browning,  half  a lemon,"  a lit- 
<e  Chyan,  half  a pint  of  oyders,  thicken  it  with  a little 
utter  rolled  in  flour,  pour  your  gravy  hot  on  your  lamb* 
Did  ferve  it  up. 

To  drefs  a lamb’s  head  and  ruRTENANCE. 

V 

Skin  the  head  and  fplit  it,  take  the  black  part  out  ofc 
i e eyes,  then  wa(h  and  clean  it  exceeding  well,  lay  it  in 
arm  water  till  it  looks  white,  wadi  and  clean  the  pur- 
nance,  take  off  the  gall,  and  lay  them  in  water,  boil  it 
•If  an  hour,  then  mince  your  heart,  liver,  and  lights, 
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very  {mall,  put  the  mince  meat  in  a toiling  pan,  witl 
a quart  of  mutton  gravy,  a little  catchup,  pepper  anc 
fait,  half  a lemon,  thicken  it  with  flour  and  butter,  z 
fpoonful  of  good  cream,  and  juft  boil  it  up  ; when  you} 
head  is  boiled,  rub  it  over  with  the  yolk  of  an  egg,  ftrev 
over  it  bread  crumbs,  a little  fhred  parfley,  pepper  anc 
fait,  bade  it  well  with  butter,  and  brown  it  before  the 
fire,  or  with  a falamander,  put  the  purtenance  on  you: 
dilh,  and  lay  the  head  over  it  ; garnilh  with  lemon  o: 
pickle,  and  ferve  it  up. 

To  fricajee  lambs’  stones. 

Skin  fix  lambs’  ftones,  or  what  quantity  you  pleafe 
dip  them  in  batter,  and  fry  them  in  hog’s  lard  a nice 
brown,  have  ready  a little  veal  gravy,  thicken  it  witl 
flour  and  butter,  put  in  a tea  ipoonful  of  lemon  pickle 
a little  mu (h room  catchup,  a flice  of  lemon,  a little  grat- 
ed nutmeg,  beat  the  yolk  of  an  egg,  and  mix  it  v\  itl 
two  fpoonfuls  of  thick  cream,  put  in  your  gravy,  keej 
fhaking  it  over  the  fire  till  it  looks  white  and  thick,  ther 
put  in  the  lambs’  ftones,  and  give  them  a fhake  ; whei 
they  are  hot,  difli  them  up,  and  lay  round  them  force- 
meat balls. 

To  rocijl  a PIG  in  imitation  oj  lamb. 

Let  your  pig  be  a month  or  five  weeks  old,  divide  ii 
down  the  middle,  take  off  the  (boulder,  and  leave  the 
reft  to  the  hind  part,  then  take  the  (kin  off,  draw  fprigs 
of  parfley  all  over  the  outfide,  which  muft  be  done  bj 
running  a (kewer  or  larding  pin,  and  (ticking  the  (tails 
of  the  parfley  in  it,  and  bade  it  well  with  frefli  butter. 
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roaft  it  a fine  brown,  and  fend  it  up  with  a froth  on  it : 
garnifh  with  green  parfley,  it  will  eat  and  look  like  fat 
lamb. — It  is  eat  with  fallad. 

To  barbacue  a PIG. 

Dress  a pig  of  ten  weeks  old  as  if  it  were  to  be 
roafted,  make  a force-meat  of  two  anchovies,  fix  fage 
leaves,  and  the  liver  of  the  pig,  all  chopped  very  fmall  5 
:then  put  them  into  a marble  mortar,  with  the  crumbs 
■of  half  a penny  loaf,  four  ounces  of  butter,  half  a tea 
:fpoonful  of  Chyan  pepper,  and  half  a pint  of  red  wine  : 
(beat  them  all  together  to  a pafte,  put  it  in  your  pig’s 
I belly,  and  few  it  up  : lay  your  pig  down  at  a good  dif- 
itance  before  a large  brifk  fire,  finge  it  well,  put  in  your 
((dripping  pan  three  bottles  of  red  wine,  bade  it  with  the 
wine  all  the  time  it  is  roafting  ; when  it  is  half  roafted, 
I put  under  your  pig  two  penny  loaves,  if  you  have  not 
•wine  enough,  put  in  more  ; when  your  pig  is  near 
(enough,  take  the  loaves  and  fauce  out  of  your  dripping 
ipan,  put  to  the  fauce  one  anchovy  chopped  fmall,  a 
(bundle  of  fweet  herbs,  and  half  a lemon,  boil  it  a few 
iminutes,  then  draw  your  pig ; put  a fmall  lemon  or 
:apple  in  the  pig’s  mouth,  and  a loaf  on  each  fide,  {train 
]your  fauce,  and  pour  it  on  them  boiling  hot ; lay  bar- 
(berries  and  dices  of  lemon  round  it,  and  fend  it  up  whole 
tto  the  table. — It  is  a grand  bottom  dilh.  It  will  take 
four  hours  roafting. 
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To  barbacue  a LEG  of  PORK. 

. \ 

Lay  down  your  leg  to  a good  fire,  put  into  the  drip- 
ping pan  two  bottles  of  red  wine,  bade  your  pork  with  | 
it  all  the  time  it  is  roading  *,  when  it  is  enough,  take 
up  what  is  left  in  the  pan,  put  to  it  two  anchovies,  the 
yolks  of  three  eggs  boiled  hard  and  pounded  fine,  with 
a quarter  of  a pound  of  butter,  and  half  a lemon,  a 
bunch  of  fweet  herbs,  a tea  fpoonful  of  lemon  pickle,  a j 
fpoonful  of  catchup,  and  one  of  torragon  vinegar,  or  a 
little  torragon  flrred  fmall  *,  boil  them  a few  minutes, 
then  draw  your  pork,  and  cut  the  fkin  down  from  the 
bottom  of  the  fhank  in  rows  an  inch  broad,  raife  every 
other  row,  and  roll  it  to  the  fhank,  drain  your  fauce, 
and  pour  it  in  boiling  hot  ; lay  oyfler  patties  all  round 
the  pork,  and  fprigs  of  green  parfley. 

To  fuff  a CHINE  of  PORK. 

Take  a chine  that  has  been  hung  about  a month, 
boil  it  half  an  hour,  then  take  it  up,  and  make  holes  in 
it  all  over  the  lean  part,  one  inch  from  another,  fluff 
them  betwixt  the  joints  with  fhred  parfley,  rub  it  all 
over  with  the  yolks  of  eggs,  drew  over  it  bread  crumbs, 
bade  it  and  fefc  it  in  a Dutch  oven  ; when  it  is  enough, 
hy  round  it  boiled  broccoli,  or  dewed  fpinage  ; garnifh 
with  parfley. 

To  ronjl  a ham  or  a GAMMON  of  BACON. 

Half  boil  your  ham  or  gammon,  then  take  off  the 
fkin,  dredge  it  with  oatmeal,  fifted  very  fine,  bade  it 
with  frefli  butter  (it  will  make  a drongcr  froth  than 
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either  flour  or  broad  crumbs)  then  road  it,  when  it  ss 
enough  difh  it  up,  and  pour  brown  gravy  on  your  difh  3 
garnifh  with  green  parfley,  and  fend  it  to  die  table. 

To  farce  the  infide  of  a surloin  of  BEEF. 

Spit  your  furloin,  then  cut  off  from  the  infide  all  the 
fkin  and  fat  together,  and  then  take  off  all  the  flefh 
from  the  bones,  chop  the  meat  very  fine  with  a little 
beaten  mace,  two  or  three  fhalots,  one  anchovy,  half  a 
pint  of  red  wine,  a little  pepper  and  fait,  and  put  it  on 
the  bones  again,  lay  your  fat  and  fkin  on  again,  and 
fkewer  it  clofe,  and  pepper  it  well,  when  roafted  take 
off  the  fat,  and  difh  up  the  furloin,  pour  over  it  a fauce 
• made  of  a little  red  wine,  a fhalot,  one  anchovy,  two  or 
three  flices  of  horfe  radifh,  and  ferve  it  up;- 


To  drefs  the  infide  of  a cold  surloin  of  beef. 


Cut  out  all  the  infide  (free  from,  fat)  of  the  furloin 
, in  pieces  as  thick  as  your  finger,  and  about  two  inches 
ilong,  dredge  it  with  a little  flour,  and  fry  it  in  nice  but- 
iter  of  a light  brown,  then  drain  it,  and  tofs  it  up  in  rich 
; gravy  that  has  been  well  feafoned  with  pepper,  fait, 
ifhaLot,  and  an  anchovy  *,  juft  before  you  fend  it  up,  add 
; two  fpoonfuls  of  vinegar  taken  from  pickled  capers  ;• 
igarnifh  with  fried  oyfters,  or  wliat  you  pleafc. 


BOUILLIE  BEEF. 


Take  the  thick  end  of  a brifket  of  beef,  put  it  into  a. 
kettle  of  water  quite  covered  over,  let  it  boil  faff  for 
two  hours,  then  keep  ffewing  it  clofe  by  the  lire  for  fix- 
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hours  more,  and  as  the  water  wades  fill  up  the  kettle,  1 
put  in  with  the  beef  fome  turnips  cut  in  little  balls,  car-  : 
rots,  and  fome  celery  cut  in  pieces ; an  hour  before  it 
is  done  take  out  as  much  broth  as  will  fill  your  foup  i 
difh,  and  boil  in  it  for  that  hour  turnips  and  carrots  cut  ' 
out  in  balls,  or  in  little  fquare  pieces,  with  celery,  fait  i 
and  pepper  to  your  tade  ; ferve  it  up  in  two  difiies,  the  1 
beef  by  itfelf,  and  the  foup  by  itfelf  ; you  may  put  pieces 
of  fried  bread,  if  you  like  it,  in  your  foup,  boil  in  a few 
knots  of  greens,  and  if  you  think  your  foup  will  not  be 
rich  enough,  you  may  add  a pound  or  two  of  fried  mut- 
ton chops  to  your  broth  when  you  take  it  from  the  beef, 
and  let  it  flew  for  that  hour  in  the  broth,  but  be  fure  to 
take  out  the  mutton  when. you  fend  it  to  the  table  : the 
foup  mud  be  very  clear. 

To  few  a rump  of  BEEF. 

Half  road  your  beef,  then  put  it  in  a large  faucepan 
or  cauldron,  with  two  quarts  of  water,  and  one  of  red 
wine,  two  or  three  blades  of  mace,  a dialot,  one  fpoon- 
ful  of  lemon  pickle,  two  of  walnut  catchup,  the  fame  of 
browning,  Chyan  pepper  and  fait  to  your  tade,  let  it 
dew  over  a gentle  fire,  clofe  covered  for  two  hours, 
then  take  up  your  beef,  and  lay  it  on  a deep  difh,  ikim 
off  the  fat,  and  drain  the  gravy,  and  put  in  one  ounce 
of  morels,  and  half  a pint  of  mufhrooms,  thicken  your 
gravy,  and  pour  it  over  your  beef,  lay  round  it  force- 
meat balls  : garnilli  with  horfe  radifli,  and  ferve  it  up. 

To  few  a rump  of  beef  a fccond  way. 

Stuff  your  beef  with  three  cloves  of  garlic  in  differ- 
ent parts,  make  a hole  with  a fkewer,  and  get  in  the  gar- 
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lie  as  far  as  about  one  half  your  finger  can  reach,  fluff 
it  likewife  in  feveral  places  with  force-meat,  in  the  mak- 
ing of  which  put  fome  fat  bacon  cut  in  very  fmall 
flices,  then  put  your  beef  into  a pot  the  right  fide  un- 
der, put  about  a pound  of  fuet  over  it,  five  or  fix  ounces 
of  bacon  fliced,  and  as  much  water  as  will  cover  it,  then 
fet  the  pot  over  the  fire,  let  it  boil  for  three  quarters  of 
an  hour,  then  cover  the  pot  quite  clofe,  and  let  it  flew 
for  four  hours  over  a moderate  fire,  after  which  take  it 
up  and  pour  every  drop  of  liquor  from  it,  and  put  a 
quart  of  claret  over  it,  and  fet  it  on  a very  flow  fire 
while  you  are  preparing  the  fauce,  which  is  either  to 
be  of  turnips,  or  carrots,  or  palates,  cut  as  for  a ragoo, 
put  in  as  much  broth  as  you  think  fufficient,  with  fome 
of  the  clear  gravy,  free  from  the  fat  that  you  poured  off 
the  beef,  in  a flew  pan  5 boil  them  a little  with  morels*, 
truffles,  and  a glafs  of  claret,  and  a little  butter  rolled 
in  flour,  which  mufl  be  tofled  up  together,  and  difli  it 
up  very  hot. 


A FRICANDO  of  BEEF.. 

Cut  a few  flices  of  beef  five  or  fix  inches  long,  and 
half  an  inch  thick,  lard  it  with  bacon,  dredge  it  well 
with  flour,  and  fet  it  before  a brifk  fire  to  brown,  then 
put  it  in  a tolling  pan,  with  a quart  of  gravy,  a few 
morels  and  truffles,  half  a lemon,  and  flew  them  half 
an  hour,  then  add  one  fpoonful  of  catchup,  the  fame  of 
browning,  and  a little  Chy.an,  thicken  your  fauce,  and 
pour  it  over  your  fricando  \ lay  round  them  force-meat 
balls,  and  tire  yolks  of  hard  eggs. 
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To  a-la-mode  beef. 

Take  the  bone  out  of  the  rump  of  beef,  lard  the 
top  with  bacon,  then  make  a force-meat  of  four  ounces 
of  marrow,  two  heads  of  garlic,  the  crumbs  of  a-  penny- 
loaf,  a few  fweet  herbs,  chopped  finall,  nutmeg,  pep- 
per, and  fait  to  your  tafte,  and  the  yolks  of  four  eggs  well 
beat,  mix  it  up,  and  Huff  your  beef  where  the  bone  came 
out,  and  in  feveral  places  in  the  lean-  part,  fkewer  it 
round,  and  bind  it  about  with  a fillet,  put  it  in-  a pot, 
with  a pint  of  red  wine,  and  tie  it  down  with  ftrong  pa- 
per, bake  it  in  the  oven  for  three  hours  ; when  it  comes 
out,  if  you  want  to  eat  it  hot  fkim  the  fat  off  the  gravy, 
and  add  half  an  ounce  of  morels,  a fpoonful  of  pickled 
mufhrooms,  thicken  it  with  flour  and  butter,  difh  up 
your  beef  and  pour  on  your  gravy  ; lay  round  it  force- 
meat balls,  and  fend  it  up. 

To  make  a porcuppne  of  the  FLAT  RIBS  of  BEEF: 


Bone  the  flat  ribs,  and  beat  it  half  an  hour  with  a 
pafle  pin,  then  rub  it  over  with  the  yolks  of  eggs,  ftrew 
over  it  bread  crumbs,  parfley,  leeks,  fweet  marjoram, 
lemon  peel  Hired  fine,  nutmeg,  pepper,  and  fait,  roll  it 
up  very  clofe,  and  bind  it  hard,  lard  it  acrofs  with  ba- 
con, then  a row  of  cold  boiled  tongue,  a third  row  of 
pickled  cucumbers,  a fourth  row  of  lemon  peel : do  it 
over  in  rows  as  above  till  it  is  larded  all  round,  it  will 
look  like  red,  green,  white,  and  yellow  dices,  then  fplit 
it  and  put  it  in  a deep  pot  with  a pint  of  water,  lay  over 
a caul  of -veal,  to  keep  it  front  fcorching,  tie  it  down  with 
ftrong  paper,  and  fend  it  to  the, oven  ; when  it  comes 
out  fkim  off  the  fat,  and  drain  your  gravy  into  a fauce- 
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;pan,  adcl  to  it  two  fpoonfuls  of  red  wine,  the  fame  of 
(browning,  one  of  mulhroom  catchup,  half  a lemon, 
tthicken  it  with  a lump  of  butter,  rolled  in  flour,  difli  up 
;the  meat,  and  pour  the  gravy  on  the  difh,  lay  round 
(force-meat  balls  ; garnilh  with  horfe  radilh,  and  ferve 
iit  up. 

To  make  brisket  of  beef  a-la-royale . 

Bone  a brilket  of  beef,  and  make  holes  in  it  with  a 
Iknife,  about  an  inch  one  from  another,  fill  one  hole  with 
ffat  bacon,  a fecond  with  chopped  parfley,  and  a third 
uvith  chopped  oylters,  feafoned  with  nutmeg,  pepper,  and 
halt,  till  } ou  have  done  the  brilket  over,  then  pour  a pint 
tof  red  wine  boiling  hot  upon  the  beef,  dredge  it  well 
vtvith  flour,  fend  it  to  the  oven,  and  bake  it  three  hours 
nr  better;  when  it  comes  out  of  the  oven  take  off  the 
f at,  and  drain  your  gravy  over  your  beef  ; garnilh  with 
pickles,  and  ferve  it  up. 

BEEF  OLIVES. 


Cut  flices  olfarump  of  beef  about  fix  inches  long  and 
naif  an  inch  thick,  beat  them  with  a palte  pin,  and  rub 
..hem  over  with  the  yolk  of  an  egg,  a little  pepper,  fait, 

I nc^  beaten  mace,  the  crumbs  of  a halfpenny  loaf,  two 
unces  of  marrow  fliced  fine,  a handful  of  parfley,  chop- 
ed  fmall  and  the  out  rind  of  half  a lemon  grated,  ltrew 

inem  all  over  your  (leaks,  and  roll  them  up,  fleewer 
T_m  quite  clofe,  and  fet  them  before  the  fire  to  brown, 

. len  put  them  into  a tolling  pan,  with  a pint  of  gravy,  a 
noonrul  of  catchup,  the  fame  of  browning,  a tea  Ijpoon- 
j1  of  lemon  pickle,  thicken  it  with  a little  butter  rolled 

II  A°ur:  % round  force-meat  balls,  mulhrooms,  or  the 
alks  of  hard  eggs. 
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To  make  a mock  hare  of  a beast’s  heart. 

Wash  a large  bead’s  heart  clean,  and  cutoff  the  deaf 
ears,  and  dufl  it  with  fome  forcemeat  as  you  do  a hare>  i 
lay  a caul  of  veal,  or  paper  over  the  top,  to  keep  in  the  i 
duffing,  road  it  either  in  a cradle-fpit  or  hanging  one,  it  ' 
will  take  an  hour  and  a half  before  a good  fire,  bade  it  . 
with  red  wine  when  roaded  take  the  wine  out  of  the  drip-  i 
ping-pan,  and  fkim  off  the  fat,  and  add  a glafs  more  j 
wine  ; when  it  is  hot  put  in  fome  lumps  of  red  currant- 
jelly,  and  pour  it  in  the  difh,  ferve  it  up,  and  fend  in 
red  currant-jelly  cut  in  flices  on  a faucer. 

. 

beast’s  heart  larded . 


Take  a good  bead’s  heart,  duff  it  as  before,  and  lard 
it  all  over  with  little  bits  of  bacon,  dud  it  with  flour,  and ; 
cover  it  with  paper,  to  keep  it  from  being  too  dry,  and  I 
fend  it  to  the  oven  j when  baked  put  the  heart  on  youril 
difh,  take  off  the  fat,  and  drain  the  gravy  through  a hair-; 
fieve,  put  it  in  a fauce-pan,  with  one  fpoonful  of  red  wine, 
the  fame  of  browning,  and  one  of  lemon-pickle,  half  an 
ounce  of  morels,  one  anchovy  cut  fmall,  a little  beaten 
mace,  thicken  it  with  flour  and  butter,  pour  it  hot  on 
your  heart,  and  ferve  it  up  : garnifh  with  barberries. 

To  few  ox  talates. 

Wasi-i  your  ox  palates  in  feveral'  waters,  and  them  ; 
lay  them  in  warm  water  for  half  an  hour,  then  waflij  • 
them  out,  and  put  them  in  a pot,  and  tie  them  downj 
with  flrong  paper,  and  fend  them  to  die  oven  with  asj 
much  water  as  will  cover  them,  or  boil  them  till  render,)  ■ 
then  fkin  them,  and  cut  them  in  pieces  half  an  inch! 
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i broad  and  three  inches  long,  and  put  them  in  a tolling 
rpan,  with  a pint  of  veal  gravy,  one  fpoonful  of  Madeira 
wine,  the  fame  of  catchup  and  browning,  one  onion  duck 
'with  cloves,  and  a dice  of  lemon,  (lew  them  half  ah  hour, 
ithen  take  out  the  onion  and  lemon,  thicken  your  fauce, 
.and  put  them  in  a dilh  ; have  ready  boiled  artichoke  bot- 
toms, cut  them  in  quarters,  and  lay  them  over  your  palates 
with  force-meat  balls  and  morels  : garnifh  with  lemon 
;and  ferve  them  up. 

To  frlcnndo  ox  PALATES. 

When  you  have  wafhed  and  cleaned  your  palates  as 
before,  cut  them  in  fquare  pieces,  lard  them  with  little 
Lbits  of  bacon,  fry  them  in  hog’s  lard,  a pretty  brown,  and 
nut  them  in  a fieve  to  drain  the  fat  from  them,  then  take 
better  , than  half  a pint  of  beef  gravy,  one  fpoonful  of 
r *ed  wine,  half  as  much  browning,  a little  lemon  pickle, 
one  anchovy,  a flialot,  and  a bit  of  horfe  radifh ; give 
t .hem  a boil,  and  drain  your  gravy,  then  put  in  your  pa- 
! atcs,  and  ftew  them  half  an  hour,  make  your  fauce  pretty 
t Lick,  difli  them  up,  and  lay  round  them  dewed  fpinage, 
prefied  and  cut  like  fippets,  and  ferve  them  up. 

To  fricatido  ox  PALATES. 

Clean  your  palates  very  well  as  before,  put  them 
i n a dew  pot,  and  cover  them  with  water,  fet  them  in 
1 he  oven  for  three  or  four  hours;  when  they  come 
t rom  the  oven  drip  off  the  fkins,  and  cut  them  in  fquare 
pieces;  feafon  them  with  mace,  nutmeg,  Chyan,  and 
alt;  mix  a fpoonful  of  flour  with  the  yolks  of  two  eggs, 
-lip  in  your  palates,  and  fry  them  a light  brown,  then  put 
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them  m a fieve  to  drain  ; have  ready  half  a pint  of  veal 
gravy,  with  a little  caper  liquor,  a fpoonful  of  browning, 
and  a few  mufhrooms,  thicken  it  well  with  flour  and  butter, ; 
pour  it  hot  on  your  difh,  and  lay  in  your  palates  ; gar- 
nifh  with  fried  parfley  and  barberries. 

To  Jlew  a TURKEY  with  CELERY  sauce. 

Take  a large  turkey,  and  make  a good  white  force- 
meat of  veal,  and  (luff  the  craw  of  the  turkey,  fleewer  it : 
as  for  boiling,  then  boil  it  in  foft  water  till  it  is  almoft 
enough,  and  then  take  up  your  turkey,  and  put  it  in  a 
pot,  with  feme  of  the  water  it  was  boiled  in,  to  keep  it: 
hot;  put  feven  or  eight  headsof  celery,  that  are  wafhed- 
and  cleaned  very  well,  into  the  water  that  the  turkey  was 
boiled  in,  till  they  are  tender,  then  take  them  up,  and  put 
in  your  turkey  with  the  breaft  down,  and  ftew  it  a quar- 
ter of  an  hour,  then'  take  it  up  and  thicken  your  fauce 
with  half  a pound  of  butter  and  flour  to  make  it  pretty 
thick,  and  a quarter  of  a pint  of  rich  cream,  then  put  in 
your  celery  pour  the  fauce  and  celery  hot  upon  the  tur- 
key’s breaft,  and  ferve  it  up. — It  is  a proper  diih  for  din- , 
ner  or  fupper. 

» ■ 

To  Jlew  a turkey  brown. 

When  you  have  drawn  the  craw  out  of  your  turkey,  ^ 
cut  it  up  the  back,  and  take  out  the  entrails,  that  the  turkey 
may  appear  whole,  and  take  all  the  bones  out  of  the  body  3 
very  carefully  ; the  rump,  legs,  and  wings  are  to  be  left  j- 
whole  ; then  take  the  crumb  of  a penny  loaf,  and  chop  ; 
half  a hundred  of  oyfters  very  fmall  with  half  a pound  of  [, 
beef  marrow,  a little  lemon  peel  cut.  fine,  and  pepper  % 
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ipd  fait  ; mix  them  well  up  together,  with  the  yolks  of 
♦four  eggs,  and  fluff  your  turkey  with  it,  few  it  up,  and 
i lard  it  down  each  fide  with  bacon,  half  roaft  it,  then  put 
it  into  a tolling  pan  with  two  quarts  of  veal  gravy,  and 
cover  it  clofe  up  5 when  it  has  Hewed  one  hour  add  a 
f.'poonful  of  mulhroom  catchup,  half  an  anchovy,  a dice 
i:  ;r  two  of  lemon,  a little  Chyan  pepper,  and  a bunch  of 
i 'weet  herbs  ; cover  them  clofe  up  again,  and  Hew  it  half 
sin  hour  longer,  then  take  it  up  and  Ikim  the  fat  off  the 
{gravy,  and  drain  it,  thicken  it  with  flour  and  butter,  let 
i;t  boil  a few  minutes,  and  pour  it  hot  upon  your  turkey  ; 
Lay  round  it  oyfler  patties,  and  ferve  it  up. 

A turkey  a la  daube , to  be  fent  up  hot. 

Cut  the  turkey'  down  the  back  juft  enough  to  bone  it, 
rvithout  fpoiling  the  look  of  it,  then  fluff  it  with  a nice 

t orcemeat,  made  of  oyfters  chopped  fine,  crumbs  of  bread, 
jepper,  fait,  fhalots,  a very  little  thyme,  parfley,  and  but- 
ter, fill  it  as  full  as  you  like,  and  few  it  up  with  a thread, 
lie  it  in  a clean  cloth,  and  boil  it  very  white,  but  not  too 
much.  You  may  ferve  it  up  with  oyfler  fauce  made 

i;ood,  or  take  the  bones  with  a piece  of  veal,  mutton,  and 
>acon,  and  make  a rich  gravy,  feafoned  with  pepper  and 
alt,  fhalots,  and  a little  bit  of  mace,  drain  it  off  with  a 
eve,  and  flew  your  turkey  in  it  (after  it  is  half  boiled) 
aft  half  an  hour  ; difh  it  up  in  the  gravy  after  it  is  well 
Idmmed,  drained,  and  thickened  with  a few  mufh- 
ooms,  dewed  white,  or  dewed  palates,  force-meatballs, 
tried  oyfters,  or  fweetbreads,  and  pieces  of  lemon.  Difh 
|t:up  with  the  bread  upwards;  if  you  fend  it  up  garnifh 
f : with  palates,  take  care  to  have  them  dewed  tender  firfi 
■t  cforc  you  add  them  to  the  turkey:  you  may  put  a few 
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morels  and  truffles  in  your  fauce,  if  you  like  it,  but  take 
care  to  wafh  them  clean. 

TURKEY  a Id  claube,  to  be  fent  up  cold. 

Bone  the  turkey,  and  feafon  it  with  pepper  and  fait, 
then  fpread  over  it  fome  flices  of  ham,  upon  that  fome 
force-meat,  upon  that  a fowl,  boned  ^and-feafoned  as  be- 
fore, then  more  ham  and  force-meat,  then  few  it  up  with 
thread  : cover  the  bottom  of  the  dew  pan  with  veal  and 
ham,  then  lay  in  the  turkey,  the  bread  dowh,  chop  all  the 
bones  to  pieces,  and  put  them  on  the  turkey,  cover  thepan, 
and  fet  it  on  the  fire  five  minutes,  then  put  in  as  much 
clear  broth  as  will  cover  it,  let  it  boil  two  hours  j when 
it  is  more  than  half  done,  put  in  one  ounce  of  iftn- 
glafs,  and  a bundle  of  herbs.  When  it  is  done  enough 
take  out  the  turkey,  and  drain  the  jelly  through  a hair 
fieve,  fkim  off  all  the  fat,  and  when  it  is  cold  lay  the 
turkey  upon  it,  the  bread  down,  and  cover  it  with  the 
red  of  die  jelly  ; let  it  dand  in  fome  cold  place,  when 
you  ferve  it  up,  turn  it  on  the  didi  it  is  to  be  ferved  in  ; 
if  you  pleafe,  you  may  fpread  butter  over  the  turkey’s 
bread,  and  put  fome  green  parfley,  or  flowers,  or  what 
you  pleafe,  in  what  form  you  like. 

fowls  a Id  braife. 

Skewer  your  fowl  as  for  boiling,  with  the  legs  in  the 
body,  then  lay  over  it  a layer  of  fat  bacon,  cut  in  pretty 
thin  flices,  then  wrap  it  round  in  beet  leaves,  then  in  a 
caul  of  veal,  and  put  it  into  a large  faucepan,  with  three 
pints  of  water,  a glafs  of  Madeira  wine,  a bunch  of  fweet 
herbs,  two  or  three  blades  of  mace,  and  half  a lemon* 
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j Pewit  till  quite  tender,  take  it  up,  and  fkim  off  the  fat, 
make  your  gravy  very  thick  with  flour  and  butter,  and 
{train  it  through  a hair  fieve,  and  put  to  it  a pint  of  oy- 
fters,  a tea  cupful  of  thick  cream,  keep  fhaking  your  tof- 
fing  pan  over  the  fire,  and  when  it  has  fimmered  a little, 
ferve  up  your  fowl  with  the  bacon,  beet  leaves,  and  caul 
on,  and  pour  your  fptlce  hot  upon  it ; garnifh  with  bar- 
berries, or  red  beet  root. 

To  force  a fowl. 

Take  a large  fowl,  pick  it  clean,  and  cut  it  down  the 
. back,  take  out  the  entrails,  and  take  the  fkin  off  whole, 
cut  the  flefh  from  the  bones,  and  chop  it  with  half  a pint 
of  oyfters,  one  ounce  of  beef  marrow,  a little  pepper  and 
fait,  mix  it  up  with  cream,  then  lay  the  meat  on  tire 
bones,  and  draw  the  fkin  over  it,  and  few  up  the  back, 

: then  cut  large  thin  flices  of  bacon  and  lay  them  over  the 
bread:  of  your  fowl,  tie  the  bacon  on  with  packthread  in 
diamonds  ; it  will  take  an  hour  roafting  by  a moderate 
fire  ; make  a good  brown  gravy  fauce,  pour  it  upon  your 
difh,  take  the  bacon  off,  and  kiy  in  your  fowl,  and  ferve 
lit  up  ; garnifh  with  pickles,  mufhrooms,  or  oyfters. — It 
iis  proper  for  a fide  difh  for  dinner,  or  top  for  fupper. 

To  few  palates  and  CHICKENS. 

To  every  palate  or  chicken  take  an  anchovy,  a little 
fparfley  and  fhalot,  with  the  liver  of  the  chickens,  fhred  all 
ithefe  together  very  fine,  and  fait  to  your  tafle,  and  fluff 
*:he  birds  with  it,  turn  them  up  fhort  as  for  boiling,  tic 
ithem  in  cloths,  boil  the  palates  an  hour  at  leafl,  the  chick- 
ms  not  above  fifteen  or  twenty  minutes,  in  milk  and 
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water,  with  a little  fait  in  it ; make  the  fauce  with  a lit-  I 
tie  white  gravy  and  white  wine,  and  with  it  (lew  a good  I 
many  oylters  and  (halots,  beat  it  up  thick  with  a lump 
of  butter,  (you  may,  if  you  pleafe,  leave  out  the  wine,  ; 
and  mix  a little  cream  in  the  fauce,  inftead  of  it)  your 
gravy  muft  be  made  of  veal;  when  the  chickens  are  boil- 
ed, and  the  palates  are  Hewed  tend#,  tofs  them  up  toge- 
ther in  the  gravy  and  oylters,  fend  fhern  hbt  to  the  table, 
the  chickens  in  the  middle,  and  the  palates  round  them, 
with  a few  white  balls  made  of  veal ; you  may  add  fweet- 
breads. — This  is  a very  good  way  to  Hew  a turkey. — The 
water  the  palates  were  boiled  in  will  be  extremely  good 
to  make  gravy,  adding  to  it  a good  piece  of  veal,  mut- 
ton, and  bacon. 

To  fricafee  CHICKENS. 

Skin  them,  and  cut  them  in  fmall  pieces,  walh  them- in 
warm  water,  and  then  dry  them  very  clean  with  a cloth, 
feafon  them  with  pepper  and  fait,  and  then  put  them  into 
a flew  pan,  with  a little  fair  water,  and  a good  piece  of 
butter,  a little  lemon  pickle,  or  half  a lemon,  a glafs  of 
white  wine,  one  anchovy,  a little  mace  and  nutmeg,  an 
onion  (luck  with  cloves,  a bunch  of  lemon,  thyme,  and 
fweet  marjoram,  let  them  ftew  together  till  your  chickens 
are  tender,  and  then  lay  them  on  your  did),  thicken  your 
gravy  with  flour  and  butter,  (train  it,  then  beat  the  yolks 
of  three  eggs  a little,  and  mix  them  with  a large  tea  cup- 
ful of  rich  cream,  and  put  it  in  your  gravy,  and  (hake  it 
over  the  fire,  but  do  not  let  it  boil,  and  pour  it  over  your 
chickens. 
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J To  force  CHICKENS. 

Roast  your  chickens  better  than  half,  take  off  the 
| (kin,  then  the  meat,  and  chop  it  (mail  with  Hired  parfley 
and  crumbs  of  bread,  pepper  and  fait,  and  a little  good 
cream,  then  put  in  the  meat,  and  clofe  the  flcin,  brown  it 
' with  a falamander,  and  ferve  it  up  with  white  fauce. 

To  make  artificial  chickens  .or  pigeons. 

Make  a rich  force  meat  of  veal,  lamb,  or  chickens, 
lifeafoned  with  pepper,  fait,  parfley,  a fhalot,  a piece  of 
fat  bacon,  a little  butter,  and  the  yolk  of  an  egg  ; work 
it  up  in  the  fliape  of  pigeons  or  chickens,  putting  the  foot 
of  the  bird  you  intend  it  for  in  the  middle,  fo  as  juft  to 
appear  at  the  bottom,  roll  the  force-meat  very  well  in  the 
yolk  of  an  egg,  then  in  the  crumbs  of  bread,  fend  them 
to  the  oven,  and  'bake  them  a light  brown,  do  not  let 
them  touch  each  other,  put  them  on  tin  plates  well  'but- 
tered, as  you  fend  them  to  the  oven  : you  may  fend 
•them  to  the  table  dry,  or  gravy  in  the  dilh,  juft  as  you 
dike. 

To  marinate  a gocse. 

Cut  your  goofe  up  the  back  bone,  then  take  out  all 
tthe  bones,  and  ftuff  it  with  force-meat,  and  few  up  the 
tback  again,  fry  the  goofe  a good  brown,  then  put  it  into 
;a  deeP  ftew  Pan>  with  two  quarts  of  good  gravy,  and 
. cover  it  clofe,  and  ftew  it  two  hours,  then  take  it  out 
iind  fkim  off  the  fat,  add  a large  fpoonful  of  lemon  pic. 
uie,  one  of  browning,  and  one  of  red  wine,  one  anchovy 
Rfhred  fine,  beaten  mace,  pepper,  and  fait  to  your  palate 
Uhicken  it  with  flour  and  butter,  boil  it  a litrfe,  dilh  up 
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yoor  goofe,  and  {train  your  gravy  over  it N.  B.  Make 

your  ftuffing  thus  : Take  ten  or  twelve  fage  leaves,  two 
large  onions,  two  or  three  large  {harp  apples.  Hired  them 
very  fine,  mix  them  with  the  crumbs  of  a penny  loaf,  four 
ounces  of  beef  marrow,  one  glafs  of  red  wine,  half  a nut- 
meg grated,  pepper,  fait,  and  a little  lemon  peel  Aired 
An  all,  make  a light  {luffing  with  the  yolks  of  four  eggs  j 
obferve  to  make  it  one  hour  before  you  want  it. 

To  jlew  ducks. 


Take  three  young  ducks,  lard  them  down  each  fide 
the  breaft,  dull  them  with  flour,  and  fet  them  before-  the 
fire  to  brown,  then  put  them  in  a Hew  pan,  with  a quart 
of  water,  a pint  of  red  wine,  one  fpoonful  of  walnut 
catchup,  the  fame  of  browning,  one  anchovy,  half  a 
lemon,  a clove  of  garlic,  a bundle  of  fweet  herbs,  Chyan 
pepper  to  your  tafte,  let  them  {lew  flowly,  for  half  an 
hour,  or  till  they  are  tender,  lay  them  on  a difli  to  keep 
them  hot,  fldm  off  the  fat,  {train  your  gravy  through  a : 
hair  fieve,  add  to  it  a few  morels  and  truffles,  boil  it 
quick  till  reduced  to  little  more  than  half  a pint,  pour  it 
over  your  ducks,  and  ferve  it  up. — It  is  proper  for  a 
fide  difli  for  dinner,  or  bottom  for  fupper. 


To.  Jlew  ducks  with  green  peas. 


Half  roaft  your  ducks,  then  put  them  into  a Hew 
pan  with  a pint  of  good  gravy,  a little  mint,  and  three 
or  four  fage  leaves  chopped  fmall,  cover  them  clofe,  and 
flew  them  half  an  hour,  boil  a pint  of  green  peas  as  for 
eating,  and  put  them  in  after  you  have  thickened  the 
gravy  ; difli  up  your  du.cks,  and  pour  the  gravy  and  peas 


ui; 

* 


over  them. 
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ducks  a la  braife. 

Dress  and  fmge  your  ducks,  lard  them  quite  through 
nvith  bacon  rolled  in  hired  parfley,  thyme,  onions,  beat- 
'll mace,  cloves,  pepper,  and  fait,  put  in  the  bottom 
; >f  a flew  pan  a few  flices  of  fat  bacon,  the  fame  of  ham 
>r  gammon  of  bacon,  two  or  three  flices  of  veal  or  beef, 
ly  your  ducks  in  with  the  bread  down,  and  cover  the 
ucks  with  flices  the  fame  as  you  put  under  them,  cut 
r.i  a carrot  or  two,  a turnip,  one  onion,  a head  of  celery, 
blade  of  mace,  four  or  five  cloves,  a little  whole  pep- 
er,  cover  them  clofe  down,  and  let  them  fimmer  a lit— 
.e  over  a gentle  dove  till  the  bread  is  a light  brown, 
len  put  feme  broth  or  water,  cover  them  as  clofe  down 
•gain  as  you  can,  dew  gently  betwixt,  and  three  hours 
i.  il  enough,  then  take  parfley,  onion,  or  flialot,  two  an- 
hovies,  a few  gherkins  or  capers,  chop  them  all  very 
ne,  put'  them  in  a dew  pan  with  part  of  the  liquor 
om  the  ducks,  a little  browning,  and  the  juice  of  half  a 
mon,  boil  it  up,  and  cut  the  ends  of  the  bacon  even 
dth  the  bread  of  your  ducks,  lay  them  on  your  difli, 
our  the  fauce  hot  upon  them,  and  ferve  them  up  \ fome 
ut  garlic  indead  of  onions. 


DUCKS  a Id  mode. 

Slit  two  ducks  down  the  back,  and  bone  them  care- 
.illy,  make  a force-meat  of  the  crumbs  of  a penny  loaf, 
)ur  ouncearof  fat  bacon  feraped,  a little  parfley,  thyme, 
:mon  peel,  two  fhalots  or  onions  Aired  very  fine,  with 
,,  <epper,  fait,  and  nutmeg  to  your  tade,  and  two  eggs, 
ufF  your  ducks  with  it  and  few  it  up,  lard  them  down 
\ch  fide  of  the  bread  with  bacon,  dredge,  them  well 
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with  flour,  and  put  them  in  a Dutch  oven  to  brown,  ther^ 
put  them  into  a ftew  pan,  with  three  pints  of  gravy,  a 
glafs  of  red  wine,  a tea  fpoonful  of  lemon  pickle,  a largej 
one  of  walnut  and  mufhroom  catchup,  one  of  browning,: 
one  anchovy,  with  Chyan  pepper  to  your  tafte  ; Hew* 
them  gently  over  a flow  fire  for  an  hour  ; when  enough, 
thicken  your  gravy,  and  put  in  a few  truffles  and  morels, 

ftrain  your  gravy  and  pour  it  upon  them, You  may 

a la  mode  a goofe  the  fame  way. 


pigeons  compote. 


Take  fix  young  pigeons,  and  fkewer  them  as  you  d 
for  boiling,  put  force-meat  into  the  craws,  lard  the 
down  the  bread:,'  and  fry  them  brown,  then  put  the 
into  a ftrong  brown  gravy,  and  let  them  ftew  three  quari 
ters  of  an  hour,  thicken  it  with  a lump  of  butter  rolled  ir 
flour,  when  you  difh  them  up,  lay  force-meat  balls  rounc 
them,  and  ftrain  the  gravy  over  them. — The  force-mea: 
muft  be  made  thus : grate  the  crumbs  of  a penny  loaf 
and  fcrape  a quarter  of  a pound  of  fat  bacon,  inftead  o 
fuet,  chop  a little  parfley,  thyme,  two  fhalots  or  an  onion 
grate  a little  nutmeg,  lemon  peel,  fome  pepper,  and  fait 


mix  them  all  up  with  eggs.— It  is  proper  for  a top  diffl 
for  a fecond  courfe,  or  a fide  difh  for  the  firft. 


PIGEONS  in  a Hole. 


Pick,  draw,  and  wafh  your  young  pigeons,  flick  thei 
Jcgsintheirbeilies,  as  you  do  boiled  pigeons,  feafonthen 
with  pepper,  fait,  and  beaten  mace,  put  into  the  belly  o , 
every  pigeort  a lump  of  butter,  the  fize  of  a w alnut 
lay  your  pigeons  in  a pie  difh,  pour  over  them  a batte  ^ 
made  of  three  eggs,  two  fpoonfuls  of  flerur,  and  half 
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ipintofgood  milk,  bake  it  in  a moderate  oven,  and  ferve 
ithem  to  table  in  the  fame  difh. 

PI  G E o NS  tranfmogrlfied . 

Pick  and  clean  fix  finall  young  pigeons,  but  do  not 
(Cut  off  their  heads,  cut  off  their  pinions,  and  boil  them 
iren  minutes  in  water,  then  cut  off  the  ends  of  fix  lar^c 

O 

cucumbers,  and  lcrape  out  the  feeds,  put  in  your  pigeons, 
<Dut  let  the  heads  be  out  at  the  ends  of  the  cucumbers, 
:and  flick  a bunch  of  barberries  in  their  bills,  and  then 
FPut  them  in  a toffmg  pan,  with  a pint  of  veal  gravy,  a 
: attle  anchovy,  a glais  of  red  wine,  a fpoonful  of  brown- 
i ng,  a little  flice  of  lemon,  Chyan  and  fait  to  your  tafle, 
fffew  them  feven  minutes,  take  them  out,  thicken  your 
{gravy  with  a little  butter  rolled  in  flour,  boil  it  up,  and 
l!  train  it  over  your  pigeons,  and  ferve  them  up. 

To  broil  pigeons. 

Take  your  pigeons,  pick  and  draw  them,  fplit  them 
llown  the  back,  and  feafon  them  with  pepper  and  fait, 
.ay  them  on  the  gridiron,  with  the  breaft  upward,  t^hen 
urn  them,  but  oe  careful  you  do  not  burn  the  fkin  ; rub 
;hem  over  with  butter,  and  keep  turning  them  till  they 
re  enough,  difh  them  up,  and  lay  round  them  cril'ped 
rarfley,  and  pour  over  them  melted  butter  or  gravy, 
which  you  pleafe,  and  fend  them  up. 

To  boil  pigeons  in  rice. 

Whew  you  have  picked  and  drawn  your  pigeons* 
lrn  the  legs  under  the  wings,  and  cut  off  the  pinions* 

•ten  lay  over  c?ery  pigeon  thin  flices  of  bacon,  and  a 

n 
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large  beat  leaf,  wrap  them  in  clean  cloths  feparately, 
and  boil  them  till  enough  ; have  ready  four  ounces  of 
rice  boiled  foft  and  put  into  a fieve  to  drain  ; put  the 
rice  into  a little  good  veal  gravy  thickened  with  flour 
and  butter,  boil  your  rice  a little  in  the  gravy,  and  add 
two  fpoonfuls  of  good  cream  •,  take  your  pigeons  out  of 
the  cloths,  and  leave  on  the  bacon  and  beat  leaves,  pour 
the  rice  over  them,  and  ferve  them  up. 


‘To  fricando  PIGEONS. 


Pick,  draw,  and  wafh  your  pigeons  very  clean,  fluff 
the  craws  and  lard  them  down  the  fides  of  the  breaft, 
fry  them  in  butter  a fine  brown,  and  then  put  them  into 
a tolling  pan,  with  a quart  of  gravy  ; flew  them  till  they 
are  tender,  then  take  off  the  fat,  and  put  in  a tea  fpcon- 
ful  of  lemon  pickle,  a large  fpoonful  of  browning,  the 
fame  of  walnut  catchup,  a little  Chyan  and  fait,  thicken 
your  gravy,  and  add  half  an  ounce  of  morels,  and 
four  yolks  of  hard  eggs  j lay  the  pigeons  in  your  difh, 
and  put  the  morels  and  eggs  round  them,  and  flrain 
vour  fauce  over  them.  — Garnifh  with  barberries  and 

4 

lemon  peel,  and  ferve  them  up. 


Jugged  pigeons. 


Take  fix  pigeons,  pluck  and  draw  them,  wafh  them 
clean,  and  dry  them  with  a cloth,  feafon  them  with 
beaten  mace,  white  pepper  and  fait,  put  them  in  a jug, 
and  put  half  a pound  of  butter  upon  them,  flop  up  your 
jug  clofe  with  a cloth,  that  no  fleam  can  get  out,  fet  it 
in  a kettle  of  boiling  water,  and  let  .t  boi!  one  hour  and 
a -half,  then  take  out  your  pigeons,  and  put  the  grav, 
that  is  come  from  the  pigeons  into  a pan  and  put  to  it 
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.one  fpoonful'of  wine,  one  of  catchup,  a flice  of  lemon, 
half  an  anchovy  chopped  fmall,  and  a bundle  of  fwect 
.herbs,  boil  it  a little,  thicken  it  with  a little  butter 

• rolled  in  flour,  lay  your  pigeons  on  the  diih,  and  drain 
-.the  gravy  on  them  : garnith  with  parfley  and  red  cabbage, 
.and  ferve  them  up  ; you  may  lay  round  them  mulhrooms 

• or  forcemeat  balls. — It  is  a pretty  fide  or  corner  difh. 

Boiled  pigeons  and  bacon. 


Take  fix  young  pigeons,  wafh  them  clean  as  before, 
tturn  their  legs  under  their  wings,  boil  them  in  milk  and 
:«rater  by  themfelves  twenty  minutes,  have  ready  boiled 
,;a  fquare  piece  of  bacon  ; take  off  the  flcin  and  brown  it, 
iput  the  bacon  in  the  middle  of  your  difli,  and  lay  the 
kpigeons  round  it,  and  lumps  of  dewed  fpinage  ; pour 
j plain  melted  butter  over  them,  and  fend  parfley  and  but- 
tter  in  a boat. 


PIGEONS  fricafee. 

Cut  your  pigeons  as  you  would  do  chickens  for  fri- 
r:afee,  fry  them  a light  brown,  then  put  them  into  fome 
[good  mutton  gravy,  and  dew  them  near  half  an  hour, 
ind  then  put  in  half  an  ounce  of  morels,  a fpoonful  of 
irowning,  and  a flice  of  lemon,  take  up  your  pigeons, 
and  thicken  your  gravy,  drain  it  over  your  pigeons,  and 
I ay  round  them  forcemeat  balls — Garnifh  with  pickles. 

partridges  in  Panes . 

Half  road  two  partridges,  and  take  the  flefh  from 
hem,  and  mix  it  with  the  crumbs  of  a penny  loaf  deep- 

id  in  rich  gravy,  fix  ounces  of  beef  marrow,  or  half  * 
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pound  of  fat  bacon  fcraped,  ten  morels  boiled  foft  and 
cut  fmall,  two  artichoke  bottoms  boiled,  and  {bred  fmall,  ; 
the  yolks  of  three  eggs,  pepper,  fait,  nutmeg,  and  Hired  ; 
lemon  peel  to  your  palate,  work  them  together,  and  bake  - 
them  in  moulds  the  fhape  of  an  egg,  and  ferve  them  up 
cold  or  in  jelly.  — Garnifh  with  curled  parfley. 

To  JleiV  PARTRIDGES. 

Truss  your  partridges  as  for  roafting,  fluff  the  craws,  i 
and  lard  them  down  each  fide  of  the  breafl,  then  roll  a 
lump  of  butter  in  pepper,  fait,  and  beaten  mace,  and  put 
it  into  the  bellies,  few  up  the  vents,  dredge  them  well^ 
and  fry  them  a light  brown,  then  put  them  into  a flew 
pan,  with  a quart  of  good  gravy,  a fpoonful  of  Madeira 
wine,  the  fame  of  mufhroom  catchup,  a tea  fpoonful  of  j 
lemon  pickle,  and  half  the  quantity  of  mufhroom  powder, 
one  anchovy,  half  a lemon,  a fprig  of  fweet  marjoram,  ! 
cover  the  pan  clofe,.  and  flew  them  half  an  hour  ; then  J 
take  them  out,  and  thicken  the  gravy,  boil  it  a little,  and 
pour  it  over  the  partridges,  and  lay  round  them  artichoke 
bottoms  boiled  and  cut  in  quarters,  and  the  yolks  of  four 
hard  eggs,  if  agreeable. 

To  Jlenv  PARTRIDGES  a Jecoml  way. 

Take  three  partridges  "when  dreffed,  finge  them, 
blanch  and  beat  three  ounces  of  almonds,  and  grate  die 
fame  quantity  of  fine  white  bread,  chop  three  anchovies, 
mix  them  with  firx  ounces  of  butter,  fluff  the  partridges, 
and  few  them  up  at  both  ends,  trufs  them,  and  wrap 
flices  of  fat  bacon  round  them,  half  roafl  them,  then 
lake  one  and  pull  the  meat  off  the  breafl,  and  beat  it  in 
a marble  mortar,  with  the  force-meat  it  was  fluffed  with  } 
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have  ready  a brong  gravy  made  of  ham  and  veal,  drain 
it  into  a dew  pan,  then  take  the  bacon  off  the  other  two, 
wipe  them  clean,  and  put  them  into  the  gravy,  with  a 
good  deal  of  dialots,  let  them  dew  till  tender,  then  take 
them  out,  and  boil  the  gravy  till  it  is  almod  as  thick  as 
bread  fauce,  then  add  to  it  a glafs  of  fweet  oil,  the  fame 
of  Champagne,  and  the  juice  of  a China  orange  ; put 
your  partridges  in,  and  make  them  hot. — Garni  dr  wide, 
dices  of  bacon  and  lemon. 

* . 

To  Jlew  a hare. 

When  you  have  paunched  and  cafed  your  hare,  cut 
'her  as  for  eatiug,  put  her  into  a large  faucepan,  with  three 
pints  of  beef  gravy,  a pint  of  red  wine,  a large  onion 
duck  with  cloves,  a bundle  of  winter  favoury,  a dice  of 
horfe  radifh,  two  blades  of  beaten  mace,  one  anchovy, 
a fpoonful  of  walnut  or  mum  catchup,  one  of  browning, 
half  a lemon,  Chyan  and  fait  to  your  tade  ; put  on  a 
clofe  cover,  and  fet  it  over  a gentle  fire,  and  dew  it  forr 
two  hours,  then  take  it  up  into  a foup  difii,  and  thicken 
your  gravy  with  a lump  of  butter  rolled  in  flour;  boil 

it  a little,  and  drain  it  over  your  hare Garnifh  with 

’lemon  peel,  cut  like  draws,  and  fcrve  it  up. 

* 

To  jug  a HARE, 

Cut  the  hare  as  for  eating,  feafou  it  with  pepper,  fait, 
and  beaten  mace  ; put  it  into  a jug  or  pitcher,  with  a 
' clofe  top,  put  to  it  a bundle  of  fwcct  herbs  and  fet  it  in 
a kettle  of  boiling  water,  let  it  band  till  ic  is  tender, 
i then  take  it  up,  and  pour  the  gravy  into  a tolling  pan, 
tWiith  a glafs  of  red  wine,  one  anchovy,  a large  onion  duck 
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with  cloves,  a little  beaten  mace,  and  Chyan  pepper  to  • 
your  tafle  j boil  it  a little  and  thicken  it : difh  up  your  s 
hare,  and  flrain  the  gravy  over  it,  then  fend  it  up. 

To  jlcrentine  a hark. 

Take  a grown  hare,  and  let  her  hangup  four  or  five 
days,  then  cafe  her,  and  leave  on  the  ears,  and  take  out 
all  the  bones  except  the  head,  which  mull  be  left  on 
whole,  lay  your  hare  fiat  on  the  table,  and  lay  over  the 
infide  of  a force-meat,  and  then  roll  it  up  to  the  head, 
fkewer  it  with  the  head  and  ears  leaning  back,  tie  it' with 
packthread,  as  you  would  a collar  of  veal,  wrap  it  in  a 
cloth,  and  boil  it  an  hour  and  a half  in  a faucepan,  with 
a cover  on  it,  with  two  quarts  of  water  j when  your 
liquor  is  reduced  to  one  quart,  put  in  a pint  of  red 
wine,  a fpoonful  of  lemon  pickle,  and  one  of  catchup, 
the  fame  of  browning,  and  (lew  it  till  it  is  reduced  to  a 
pint,  thicken  it  with  butter  rolled  in  flour,  lay  round 
your  hare  a few  morels,  and  four  fiices  of  force-meat, 
boiled  in  a caul  of  a leg  of  veal  : when  you  difh  it  up, 
draw  the  jaw  bones,  and  flick  them  in  the  eyes  for 
horns,  let  the  ears  lie  back  on  the  roll,  and  flick  a fprig 
of  myrtle  in  the  mouth,  ftrain  over  your  fauce,  and  ferve 
it  up  : gnrnifh  with  barberries  and  parfley. — Force-meat 
for  the  hare  : Take  the  crumbs  of  a penny  loaf,  the 
liver  fhred  fine,  half  a pound  of  fat  bacon  fcraped,  a 
glafs  of  red  wine,  one  anchovy,  two  eggs,  a little  win- 
ter favoury,  fweet  marjoram,  lemon,  thyme,  pepper,  fait, 
and  nutmeg  to  your  tafle. 
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To  bodge  podge  a hare. 

Cut  the  hare  in  pieces,  as  you  do  for  {tewing,  and 
put  it  into  a pitcher,  with  two  or  three  onions,  fome  fait, 
and  a little  pepper,  a bunch  of  fweet  herbs,  and  a piece 
of  butter,  {top  the  pitcher  clofe  that  no  {team  may  get 
out,  fet  it  in  a kettleful  of  boiling  water,  keep  the  kettle 
filled  up  as  the  water  waftes,  let  it  ftew  fom;  or  five  hours 
at  lealt.  You  may,  when  you  firft  put  the  hare  into  the 
kettle,  put  in  lettuce,  cucumbers,  celery,  and  turnips, 
if  you  like  it  better. 

To  jlorentine  rabbits. 

Take  three  young  rabbits,  ficin  them,  but  leave  on  the 
ears,  wafli  and  dry  them  with  a cloth,  take  out  the  bones 
carefully,  leaving  the  head  whole,  then  lay  them  flat, 
make  a force-meat  of  a quarter  of  a pound  of  bacon 
fcraped,  it  anfwers  better  than  fuet,  it  makes  the  rabbits 
eat  tender  and  whiter  ; add  to  the  bacon  the  crumbs 
of  a penny  loaf,  a little  lemon,  thyme,  or  lemon  peel 
fhred  fine,  parlley  chopped  fmall,  nutmeg,  Chyan  and 
fait  to  your  palate  ; mix  them  up  together  with  an  egg, 
and  lpread  it  over  the  rabbits,  roll  them  up  to  tjte  head, 
Ikcwer  them  flraight,  and  clofe  the  ends,  to  prevent  the 
force-meat  coming  out,  fkewer  the  cars  back,  and  tie 
them  in  feparate  cloths,  and  boil  them  half  an  hour  \ 
when  you  difh  them  up  take  out  the  jaw  bones,  and 
{lick  them  in  the  eyes  for  ears,  put  round  them  force- 
meat. balls  and  mufh rooms,  have  ready  a white  fauce 
made  of  veal  gravy,  a little  anchovy,  the  juice  of  half  a 
lemon,  or  a tea  fpoonful  of  lemon  pickic,  11  rain  it,  take  u 
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quarter  of  a pound  of  butter  rolled  in  flour,  fo  as  to 
make  the  fauce  pretty  thick,  keep  flirring  it  whilfl  the 
flour  is  diflolving,  beat  the  yolk  of  an  egg,  put  to  it  feme 
thick  cream,  nutmeg,  and  fait,  mix  it  with  the  gravy, 
and  let  it  fimmer  a little  over  the  fire,  but  not  boil,  for  it 
will  curdle  the  cream  ; pour  over  the  rabbits,  and  ferve 
them  up. 

J 

RABBITS  furprifecL  ^ 

Take  young  rabbits,  fkewer  them,  and  put  the  fame 
pudding  as  for  the  roafled  rabbits,  when  they  are  roafted, 
draw  out  the  jaw  bones,  and  flick  them  in  the  eyes,  to 
appear  like  horns,  then  take  off  all  the  meat  of  the  back 
clean  from  the  bones,  but  leave  them  whole,  chop  the 
meat  exceeding  fine,  with  a little  fhred  parfley,  lemon- 
peel,  one  ounce  of  beef  marrow,  a fpoonful  of  good 
cream,  and  a little  fait,  beat  the  yolks  of  two  hard  eggs, 
and  a piece  .of  butter  the  fize  of  a walnut,  in  a marble 
mortar,  very  fine,  then  mix  all  together,  and  put  it  in  a 
tolling  pan  j when  it  has  Hewed  five  minutes,  lay  it  on 
the  rabbit  when  you  take  the  meat  off  and  put  it  clofe 
down  with  your  hand,  to  appear  like  a whole  rabbit, 
then  heat  a falamander,  and  brown  it  all  over,  pour  a 
good  brown  gravy  made  as  thick  as  cream  in  the  difh, 
flick  a bunch  of  myrtle  in  tli^ir  mouths,  and  ferve  them 
up  with  their  livers  broiled  and  frothed. 

To  fricajfee  RABBITS  brown. 

Cut  your  rabbits  as  for  eating,  fry  them  in  butter  a 
light  brown,  put  them  in  a tofling  pan,  with  a pint  of 
v/ater,  a tea  fpoonful  of  lemon  pickle,  a large  fpoonful 
of  mufhroom  catchup,  the  fame  of  browning,  one  an- 
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chovy,  a flice  of  lemon,  Cbyan  pepper  and  fait  to  your 
tafte,  flew  them  over  a flow  fire  till  they  are  enough 

■ thicken  your  gravy,  and  drain  it,  diflh  up  your  rabbits, 
; and  pour  the  gravy  oyer  them. 

To  fricajfee  rabbits  white. 

Cut  your  rabbits  as  before,  and  put  them  into  a tof- 
:fing  pan,  with  a pint  of  veal  gravy,  a tea  fpoonful  of 
lemon  pickle,  one  anchovy,  a flice  of  lemon,  a little 

■ beaten  mace,  Chyan  pepper  and  fait,  flew  them  over  a 
’flow  fire,  when  they  are  enough,  thicken  your  gravy 
vwith  flour  and  butter,  drain  it,  then  add  the  yolks  of  two 
(eggs  mixed  with  a large  tea  cupful  of  thick  cream,  and 
; a little  nutmeg  grated  in  it,  do  not  let  it  boil,  and  ferve 
iit  up. 

To  make  a nice  whet  before  dinner. 

Cut  fome  dices  of  bread  half  an  inch  thick,  fry  them 
iin  butter,  but  not  too  hard,  then  fplit  fome  anchovies, 
(take  out  the  bones,  and  lay  half  an  anchovy  on  each  piece 
<of  bread,  have  ready  fome  Cheflhire  cheefe  grated,  fand 
ifome  chopped  parfley  mixed  together,  lay  it  pretty  thick 
tover  the  bread  and  anchovy,  bade  it  with  butter,  and 
Ibrown  it  with  a falamander  ; it  mud  be  done  on  the 
uiifli  on  which  you  fend  it  to  table.  • 

A fine  Herrico  by  way  of  SOUP. 

Get  a large  neck  of  mutton,  cut  it  into  two  parts, 
rput  the  fcrag  part  into  a dew  pan,  with  four  large  tur- 
; nips  and  four  carrots  in  a gallon  of  water,  let  it  boil 
.gently  over  a flow  fire  till  all  the  goodnefs  is  out  of  t.^ 
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meat,  but  not  boiled  to  pieces,  then  bruife  the  turnips 
and  two  of  the  carrots  fine  into  the  foup,  by  way  of 
thickening  it,  cut  and  fry  fix  ounces  in  nice  butter,  put 
them  in,  then  cut  the  other  part  of  the  mutton  in  very 
good  chops,  not  too  large,  fry  in  any  fhape,  and  put  them 
on  the  foup,  and  let  it  flew  very  How  till  the  chops  are 
very  tender,  cut  the  other  two  carrots  that  were  boiled, 
fry  them  in  butter,  and  put  them  in  juft  before  you  take 
it  off  the  fire,  and  feafon  it  to  your  tafle  with  pepper  and 
fait,  and  ferve  it  up  very  hot  in  a foup  difh. 

A Herrlco  of  mutton  or  lamb. 

Cut  a neck  or  loin,  of  mutton  or  lamb  in  nice  (leaks, 
and  fry  them  a light  brown,  have  ready  fome  good  gravy 
made  of  the  fcrag  of  the  mutton  and  fome  veal,  with  a 
piece  of  lean  bacon  and  a few  capers,  feafon  to  your 
tafle  with  pepper,  fait,  thyme,  and  onions,  which  muff 
be  drained  off,  and  added  to  the  deaks,  jud  one  hour 
before  you  fend  them  to  the  table  ; take  care  to  do  it 
on  a (low  fire,  difli  them  up  handfomely  with  turnips 
and  carrots  cut  in  dices,  with  a good  deal  of  grayy, 
thickened  with  a piece  of  butter  rolled  in  a very  little 
Hour  ; if  they  are  not  tender  they  will  not  be  good, 
bend  them  up  very  hot. 

To  Herrico  a neck  of  mutton  a feccnd  way. 

Take  a neck  of  mutton  and  cut  it  into  chops,  flour 
them  and  put  them  into  a dew  pan,  fet  them  over  the 
fire,  and  keep  turning  them  till  brown,  then  take  them 
out,  and  put  a little  more  into  the  fame  pan,  and  keep  it 
dirring  till  brow  n over  the  fire,  with  a bunch  of  fweet 
herbs,  a bay  leaf,  an  onion,  and  what  other  fpice  you 
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pleafe  •,  boil  them  well  together,  and  then  {brain  the 
broth  through  a fieve  into  an  earthen  pan  by  itfelf,  and 
fkim  the  fat  off,  which  done,  is  a good  gravy,  then  add 
turnips  and  carrots,  with  two  fmall  onions,  a little 
celery,  then  place  your  mutton  in  a flew  pan,  with  the 
celery  and  other  roots,  then  put  the  gravy  to  them,  and 
as  much  water  as  will  cover  them  ; keep  it  over  a gen- 
tle fire  till  ready  to  ferve  up. 

A Lodge  podge  of  mutton. 

Cut  a neck  or  loin  of  mutton  into  (leaks,  take  off  all 
the  fat,  then  put  the  (leaks  into  a pitcher,  with  lettuce, 
turnips,  carrots,  two  cucumbers  cut  in  quarters,  four  or 
five  onions,  and  pepper  and  fait y you  mufl  not  put  any 
water  to  it,  and  Hop  the  pitcher  very  clofe,  then  fet  in  a 
pan  of  boiling  water,  let  it  boil  four  hours  ; keep  the 
pan  fupplied  with  frefh  boiling  water  as  it  waftes. 

To  drefs  cucumbers  with  eggs. 

Take  fix  large  young  cucumbers,  pare,  quarter,  and 
cut  them  into  fquares,  about  the  fize  of  a dice,  put 
them  in  boiling  water,  let  them  boil  up,  and  take  them 
out  of  the  water,  and  put  them  into  a {lew  pan,  .with  an 
onion,  {luck  with  cloves,  a good  (lice  of  ham,  a quartern 
of  butter,  and  a little  fait,  fet  it  over  the  fire  a quarter 
of  an  hour,  keep  it  clofe  covered,  feum  it  well,  and  (hake 
it  often,  as  it  is  apt  to  burn  j then  dredge  -in  a little 
flour  over  them,  and  put  in  as  much  veal  gravy  as  will 
juft  cover  the  cucumbers,  and  flir  it  well  together,  and 
keep  a gentle  fire  under  it  till  no  feum  will  rife  ; then 
take  out  the  ham  and  onion,  and  put  in  the  yolks  of 
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two  eggs  beat  up  with  a tea  cupful  of  good  cream  •,  ftfr 
it  well  for  a minute,  then  take  it  off  the  fire,  and  juft  i 
before  you  put  it  in  the  difh  fqueeze  in  a little  lemon  : 
juice  ; have  ready  five  or  fix  poached  eggs  to  lay  on 
the  top. 

To  fiCH)  TEAS. 

& ||fl  v"; 

Take  a quart  of  young  peas,  wafh  them,  and  put  ! 
them  into  a Hew  pan,  with  a quarter  of  a pound  of  but- 
ter, three  cabbage  lettuces  cut  fmall,  five  or  fix  young 
onions,  with  a little  thyme,  parfley,  pepper,  and  fait,  and 
let  them  ftew  all  together  for  a quarter  of  an  hour,  then 
put  to  them  a pint  of  gravy,  with  two  or  three  flices  of 
bacon  or  ham,  and  let  them  ftew  all  together  till  the 
peas  are  enough,  then  thicken  them  up  with  a quarter 
of  a pound  of  butter  rolled  in  flour. 

To  fricajjee  MUSHROOMS. 

Peel  and  ferape  the  infide  of  the  mufhrooms,  throw 
them  into  fait  and  water,  if  buttons,  rub  them  with  flan- 
nel, take  them  out,  and  boil  them  with  frefh  fait  and 
water,  whin  they  are  tender  put  in  a little  fhred  parfley, 
an  onion  ftuck  with  cloves,  tofs  them  up  with  a good 
Jump  of  butter  rolled  in  a little  flour ; you  may  put  in 
three  fpoonfuls  of  thick  cream,  and  a little  nutmeg  cut 
in  pieces,  but  take  care  to  take  out  the  nutmeg  and 
onion  before  you  ferve  it  at  table  ; you  may  leave  out 
the  parfley,  and  ftew  in  a glafs  of  wine,  if  you  like  it. 
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CHAP.  V. 

Obfcrvathns  on  pies. 

I 

’ 

| 'Raised  pics  fhould  have  a quick  oven,  and  well 
i vdofed  up,  or  your  pie  will  fall  in  the  fides  ; it  fhould 
i '.have  no  water  put  in  rill  the  minute  it  goes  to  the  oven, 
iit  makes  the  cruft  fad,  and  is  a great  hazard  of  the  pie 
^running. — Light  pafte  requires. a moderate  oven,  but  not 
••too  flow,  it  will  make  it  fad,  and  a quick  oven  will  catch 
.and  burn  it,  and  not  give  it  time  to  rife;  tarts  that  are 
i iced,  require  a flow  Oven,  or  the  icing  will  brown,  and 
•the  pafte  not  be  near  baked.  Thefe  fort  of  tarts  ought 
'to  be  made  of  fugar  pafte,  and  rolled  very  thin. 

To  male  crifp  paste  for  tarts. 

Take  one  pound  of  fine  flour  mixed  with  one  ounce 
of  loaf  fugar  beat  and  fifted,  make  it  into  a ftifF  pafte, 
•with  a gill  of  boiling  cream,  and  three  ounces  of  but- 
; ter  in  it,  work  it  well,  roll  it  very  thin  ; when  you  have 
made  your  tarts,  beat  the  white  of  an  egg  a little,  rub 
it  over  them  with  a feather,  lift  a little  double  refined 
fugar  over  them,  and  hake  them  in  a moderate  oven. 

ICING  a fecond  10 ay. 

Beat  the  white  of  an  egg  to  a ftrong  froth  put  in 
by  degrees  four  ounces  of  double  refined  fugar,  with  as 
much  gum  as  will  lie  oil  a fixpence,  beat  and  fifted  line, 
1 beat  it  half  an  hour,  then  lay  it  oyer  your  tarts  the 
thicknefs  of  a ftraw. 
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To  male  a light  paste  for  TARTS. 

Take  one  pound  of  fine  flour,  beat  the  white  of  an  j 
egg  to  a ftrong  froth,  mix  it  with  as  much  water  as  will 
make  three  quarters  of  a pound  of  flour  into  pretty  ftiff 
pafte,  roll  it  out  very  thin,  lay  the  third  part  of  half  a 
pound  of  butter  in  thin  pieces,  dredge  it  with  part  of  the 
quarter  of  your  flour  left  out  for  that  purpofe,  roll  it  up 
tight,  then  with  your  pafte  pin  roll  it  out  again,  do  fo 
until  all  your  half  pound  of  butter  and  flour  is  done,  cut 
it  in  fquare  pieces,  and  make  your  tarts  ; it  requires  a 
quicker  oven  than  crifp  pafte. 

To  make  ati  APPLE  TART. 

Scale  eight  or  ten  large  codlins,  when  cold  Ikim  them, 
take  the  pulp,  and  beat  it  as  fine  as  you  can  with  a fil- 
ver  fpoon,  then  mix  the  yolks  of  fix  eggs,  and  the  whites 
of  four,  beat  all  together  as  fine  as  polhble,  put  in  grated 
nutmeg  and  fugar  to  your  tafte,  melt  fome  fine  frelh 
butter,  and  beat  it  till  it  is  like  a fine  thick  cream,  then 
make  a fine  puff  pafte,  and  cover  a tin  petty  pan  with  it, 
and  pour  in  the  ingredients,  but  do  not  cover  it  with  your 
pafte  ; bake  it  a quarter  of  an  hour,  then  flip  it  out  of  the 
petty  pan  on  a dilh,  and  ftrew  fine  fugar,  finely  beat  and 
fifted  all  over  it. 

* 

To  make  PASTE  for  a goose  PIE. 

<r  , ' 

Take  eighteen  pounds  of  fine  flour,  put  fix  pounds  j 
of  frefli  butter,  and  one  pound  of  rendered  beef  fuet  in 
a kettle  of  water,  boil  it  two  or  three  minutes,  then  pour  j 
it  boiling  hot  upon  your  flour,  work  it  well  into  pretty 
ftiff  pafte,  pull  it  in  lumps  to  cool,  and  raife  your  pie,  | 
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bake  it  in  a hot  oven  j you  may  make  any  railed  pie  the 
fame  way,  only  take  a fmaller  quantity  in  proportion. 

To  make  a french  pie. 

To  two  pounds  of  flour  put  three  quarters  of  a pound 
of  butter,  make  it  into  a pafte,  and  raife  the  walls  of  the 
pie,  then  roll  out  fome  pafte  thin,  as  for  a lid,  cut  it  into 
vine  leaves,  or  the  figures  of  any  moulds  you  have  : if 
you  have  no  moulds,  you  may  make  ufe  of  a crocran,  and 
pick  out  pretty  lhapes,  beat  the  yolks  of  two  eggs,  and 
rub  the  outfide  of  the  wall  of  the  pie  with  it,  und  lay  the 
vine  leaves  or  fliapes  round  the  walls,  and  rub  them  over 
with  the  eggs,  fill  the  pie  with  the  bones  of  the  meat,  to 
keep  the  fteam  in,  that  the  cruft  may  be  well  foakedj 
it  is  to  go  to  table  without  a lid. 

Take  a calf’s  head,  wafh  and  clean  it  well,  boil  it 
half  an  hour,  when  it  is  cold  cut  it  in  thin  flices,  and  pttt 
it  in  a tolling  pan,  with  three  pints  of  veal  gravy,  and 
three  fweetbreads  cut  thin,  and  let  it  ftew  cne  hour,  with 
half  an  ounce  of  truffles,  then  have  ready  two  calf’s  feet 
boiled  and  boned,  cut  them  in  fmall  pieces,  and  put  them 
into  your  tolling  pan,  with  a fpoonful  of  lemon  pickle 
and  one  of  browning,  Chyan  pepper,  and  a little  fait  j 
when  the  meat  is  tender,  thicken  the  gravy  with  a little 
flour  and  butter,  ftrain  it,  and  put  in  a few  pickled  mulh- 
rooms,  but  frelh  ones  if  you  can  get  them  ; put  the 
meat  into  the  pie  you  took  the  bones  out,  and  lay  the 
niceft  part  at  the  top,  have  ready  a quarter  of  an  hundred 
of  afparagus  heads,  Itrew  them  over  the  top  of  the  pie, 
and  ferve  it  up. 
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il<Z 

A Yorkjhire  GOOSB  PIE. 

. I 

Take  a large  fat  goofe,  fplit  it  down  the  back,  and 
take  all  the  bones  out,  bone  a turkey  and  two  ducks  the 
fame  way,  feafon  them  very  well  with  pepper  and  fait, 
with  fix  woodcocks,  lay  the  goofe  down  on  a clean  difh, 
with  the  fkin  fide  down,  and  lay  the  turkey  into  the 
goofe  with  the  fkin  down,  have  ready  a large  hare  cleaned 
well,  cut  in  pieces  and  ftewed  in  the  oven,  with  a pound 
of  butter,  a quarter  of  an  ounce  of  mace  beat  fine,  the 
fame  of  white  pepper,  and  fait  to  your  tafte,  till  the  meat 
will  leave  the  bones,  and  feum  the  butter  off  the  gravy, 
pick  the  meat  clean  off,  and  beat  it  in  a marble  mortar,  1 
very  fine,  with  die  butter  you  take  off,  and  lay  it  in  the 
turkey  ; take  twenty  four  pounds  of  the  fineft  flour,  fix 
pounds  of  butter,  half  a pound  of  frefh  rendered  fuet, 
make  the.  pufle  pretty  thick,  and  raife  the  pie  oval,  roll 
out  a lump  of  pafle,  and  cut  it  in  vine  leaves,  or  what 
form  you  pleafe  ; rub  the  pie  with  the  yolks  of  eggs, 
and  put  your  ornaments  on  the  walls,  then  turn  the  hare, 
turkey,  and  goofe,  upfide  down,  and  lay  them  in  your 
pie,  with  the  ducks  at  each  end,  and  the  woodcocks  on 
the  Tides,  make  your  lid  pretty  thick  and  put  it  on  ; you 
may  lay  flowers,  or  the  fhape  of  the  fowls  in  pafte,  on 
the  lid,  and  make  a hole  in  the  middle  of  your  lid  ; the 
walls  of  your  pie  are  to  be  one  inch  and  a half  higher 
than  the  lid,  then  rub  it  all  over  with  the  yolks  of  eggs, 
and  bind  it  round  with  three  fold  paper,  and  lay  the  fame 
over  the  top  j it  will  take  four  hours  baking  in  ,a  brown 
bread  oven  , when  it  comes  out,  melt  two  pounds  of  • 
butter  in  the  gravy  that  comes  from  the  hare,  and  pour 
it  hot  in  the  pie  through  a tun  difh,  dole  it  well  up,  and 
let  it  be  eight  or  ten  days  before  you  cut  it  > if  you 
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it  any  diftance,  make  up  the  hole  in  the  middle  with  cold 
tbutter,  to  prevent  the  air  from  getting  in. 

A HARE  PIE. 

Cut  a lage  hare  in  pieces,  feafon  it  well  with  mace, 
nutmeg,  pepper,  and  fait,  put  it  in  a jug,  with  half  a 
pound  of  butter,  cover  it  clofe  up  with  a palle  or  cloth, 
i et  it  in  a copper  of  boiling  water,  and  let  it  flew  one 
hour  and  a half,  then  take  it  out  to  cool,  and  make  a rich 
f orcemeat  of  a quarter  of  a pound  of  fcraped  bacon,  two 
d uiions,  a glafs  of  red  wine,  the  crumb  of  a penny  loaf, 
a.  little  winter  favoury,  the  liver  cut  fmall,  a little  nut- 
meg, feafon  it  high  with  pepper  and  fait,  mix  it  well  up 
(with  the  yolks  of  three  eggs,  raife  the  pie,  and  lay  the 
‘.orcemeat  in  the  bottom,  lay  in  the  hare,  with  the  gravy 
:hat  came  out  of  it,  lay  the  lid  on,  and  put  flowers  or 
weaves  on  it  5 it  will  take  an  hour  and  a half  to  bake  it.— 
t is  a handfome  fide  difh  for  a large  table. 

A SALMON ' PIE. 

Boil  your  falmon  as  for  eating,  take  off  the  (kin,  and 
. 11  the  bones  out,  and  pound  the  meat  in  a mortar  very 
i ne,  with  mace,  nutmeg,  pepper,  and  fait,  to  your  tafte, 
* fife  the  pie,  and  put  flowers  or  leaves  on  the  walls,  put 
he  falmon  in,  and  lid  it,  bake  it  an  hour  and  a half, 
'hen  it  comes  out  of  the  oven  take  off  the  lid,  and  put 
1 1 four  ounces  of  rich  melted  butter,  and  cut  a lemoit 
1 flices,  and  lay  over  it,  flick  in  two  or  throe  leaves  of 
! innel,  and  fend  it  to  table  without  a lid. 
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A BEEF  STEAK  PIE. 

Beat  five  or  fix  rump  {leaks  very  well  with  a pafle! 
pin,  and  feafon  them  well  with  pepper  and  fait,  lay  a 
good  puff  pafle  round  the  difh,  and  put  a little  water' 
in  the  bottom,  then  lay  the  {leaks  in,  with  a lump  of  I 
butter  upon  every  {leak,  and  put  on  the  lid  ; cut  a lit-! 
tie  pafle  in  what  form  you  pleafe,  and  lay  it  on. 

- 

A THATCHED  HOUSE  PIE. 

Take  an  earthen  dilh  that  is  pretty  deep,  rub  the  in- 
fide  with  two  ounces  of  butter,  then  fpread  over  it  two 
ounces  of  vermicelli,  make  a good  puff  pafle,  and  roll  itj 
pretty  thick,  and  lay  it  on  the  dilh;  take  three  or  four! 
pigeons,  feafon  them  very  well  with  pepper  and  fait,  j 
and  put  a good  lump  of  butter  in  them,  and  lay  them  in; 
the  difh  with  the  breaft  down,  and  put  a thick  lid  over 
them,  and  bake  it  in  a moderate  oven  ; when  enough 
take  the  difh  you  intend  for  it,  and  turn  the  pie  into  it, 
and  the  vermicelli  will  appear  like  thatch,  which  gives 
it  the  name  of  thatched  houfe  pie. — It  is  a pretty  fide  or 
corner  difh  for  a large  dinner,  or  a bottom  for  fupper. 

EGG  and  bacon  .PIE  to  eat  cold. 

Steep  a few  thin  dices  of  bacon  all  night  in  water, 
to  take  out  the  fait,  lay  your  bacon  in  the  dilh,  beat  eight 
eggs  with  a pint  of  thick  cream,  put  in  a little  pepper 
and  fait,  and  pour  it  on  the  bacon,  lay  over  it  a good 
cold  pafle,  bake  it  a day  before  you  want  it  in  a mode- 
rate oven. 
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A calf’s  head  pie. 

Parboil  a calf’s  head,  when  cold  cut  it  in  pieces, 
i eafon  it  well  with  pepper  and  fait,  put  it  in  a raifed 
r;ruft,  with  half  a pint  of  flrong  gravy,  bake  it  an  hour 
and  a half,  when  it  comes  out  of  the  oven,  cut  off  the 
i id,  and  (hop  the  yolks  of  three  hard  eggs  fmall,  ftrew 
t hem  over  the  top  of  the  pie,  and  lay  three  or  four  flices 
of  lemon,  and  pour  on  fome  good  melted  butter,  and 
Lend  it  to  the  table  without  a lid. 

A favoury  chicken  pie. 

Let  your  chickens  be  fmall,  feafon  them  with  mace, 
pepper,  and  fait,  put  a lump  of  butter  into  every  one  of 
ti  hem,  lay  them  in  a difh,  with  the  breafts  up,  and  lay  a 
thin  llice  of  bacon  over  them,  it  will  give  them  a plea- 
f ant  flavour,  then  put  in  a pint  of'  ftrong  gravy,  and 
make  a good  puff  pafte,  lid  it,  and  bake  it  in  a mode- 
r ’ate  oven  : French  cooks  generally  put  morels  and  yolks 
of  eggs  chopped  fmall. 

A mince  pie. 

Bojl  a neat’s  tongue  two  hours,  then  fkin  it,  and  chop 
’ t as  fmall  as  poffible,  chop  very  fmall  three  pounds  of 
refli  beef  fuet,  three  pounds  of  good  baking  apples, 
our  pounds  of  currants  wafhed  clean,  picked,  and  well 
Lined  before  the  fire,  one  pound  of  jar  raifins  {lotted  and 
r -'hopped  fmall,  and  one  pound  of  powder  fugar,  mix 
f hem  all  together,  with  half  an  ounce  of  mace,  the  fame 
)f  nutmeg  grated,  cloves  and  cinnamon  a quarter  of  an 
<»unce  of  each,  and  one  pint  of  French  brandy,  and  make 
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a rich  puff  pafle  ; as  you  fill  the  pie  up,  put  in  a little 
candied  citron  and  orange  cut  in  fmall  pieces  ; what  you 
have  to  fpare  put  clofe  down  in  a pot  and  cover  it  up, 
put  no  citron  or  orange  in  till  you  ufe  it. 

To  male  a mince  pie  without  meat. 

Chop  fine  three  pounds  of  fuet,  and  three  pounds  of 
apples,  when  pared  and  cored,  wafh  and  dry  three 
pounds  of  currants,  flone  and  chop  one  pound  of  jar 
raifins,  beat  and  lift  one  pound  and  a half  of  loaf  fugar, 
cut  fmall  twelve  ounces  of  candied  orange  peel,  and  fix 
ounces  of  citron,  mix  all  well  together,  with  a quarter  of 
an  ounce  of  nutmeg,  half  a quarter  of  an  ounce  of  cin- 
namon, fix  or  eight  cloves,  and  half  a pint  of  French 
brandy,  put  it  clofe,  and  keep  it  for  ufe. 

A CODLING  PIE. 

Gather  fmall  codlings,  put  them  in  a clean  brafs 
pan  with  fpring  water,  lay  vine  leaves  on  them,  and  cover 
them  with  a cloth  wrapped  round  the  cover  of  the  pan 
to  keep  in  the  fleam  ; when  they  grow  foftifh,  peel  off 
the  fkin,  and  put  them  in  the  fame  water  with  the  vine 
leaves,  hang  them  a great  height  over  the  fire  to  green, 
when  you  fee  them  a fine  green,  take  them  out  of  the  ' 
water,  and  put  them  in  a deep  difli,  with  as  much  pow-  ! 
der  or  loaf  fugar  as  will  fweeten  them,  make  the  lid  of 
rich  puff  pafle,  and  bake  it ; when  it  comes  from  the 
oven,  take  off  the  lid,  and  cut  it  in  pieces  like  fippets, 
and  flick  them  round  the  infide  of  the  pie  with  the  points 
upward,  pour  over  your  codlings  a good  cuflard  made 
thus:— Boil  a pint  of  cream,  with  a ftick  of  ciiiHamoa* 
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1 .nd  fugar  enough  to  make  it  a little  fweet ; let  it  Hand 
ill  cold,  then  put  in  the  yolks  of  four  eggs  well  beaten, 

| Vet  it  on  the  fire,  and  keep  flirring  it  till  it  grows  thick, 
l ut  do  not  let  it  boil,  left  it  curdle,  then  pour  it  into 
j our  pie,  pare  a little  lemon  thin,  cut  the  peel  like  ftrawi, 
raid  lay  it  on  your  codlings  over  the  top. 

An  HF.RB  PIE  for  LENT. 

Take  lettuce,  leeks,  fpinage,  beets,  and  parfley,  of 
Kach  a handful,  give  them  a- boil,  then  chop  them  fmall: 
rndhave  ready  boiled  in  a cloth  one  quart  of  groats,  with 
r'wo  or  three  onions  in  them,  put  them  in  a frying  pan 
srvith  the  herbs  and  a good  deal  of  fait,  a pound  of  but- 
ter, and  a few  apples  cut  thin,  flew  them  a few  minute* 

) ver  the  fire,  fill  your  difh  or  raifed  cruft  with  it ; on« 

. .our  will  bake  it,  then  ferve  it  up. 

A VENISON  PASTT. 

Bone  a breaft  or  fhoulder  of  venifon,  feafon  it  well 
*vith  mace,  pepper,  and  fait,  lay  it  in  a deep  pot,  with 
d he  befl  part  of  a neck  of  mutton  cut  in  dices,  and  boil 
■ ver  the  venifon,  pour  in  a large  glafs  of  red  wine,  put  a 
(Oarfe  pafte  over  it,  and  bake  it  two  hours  in  an  oven  ; 
Ihen  lay  the  venifon  in  a difh,  and  pour  the  gravy  over 
and  put  one  pound  of  butter  over  it  j make  a good 
' >uff  pafle,  and  lay  it  near  half  an  inch  thick  round  the 
; dge  of  the  difh  *,  roll  out  the  lid,  which  mull  be  a Jittlo 
thicker  than  the  palte  on  the  edge  of  the  difh,  and  lay 
it  on,  then  roll  out  .another  lid  pretty  thin,  and  cut  in 
'lowers,  leaves,  or  whatever  form  you  pleafe,  and  lay  it 
the  lid  j if  you  do  not  want  it,  it  will  keep  in  the 
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pot  it  was  baked  in  eight  or  ten  days,  but  keep  the  cruft;, 
on,  to  prevent  the  air  from  getting  into  it. — A breaft  and! 
(houlder  of  venifon  is  the  moft  proper  forapafty. 

An  HOTTENTOT  PIE. 

Boil  and  bone  two  calf’s  feet,  clean  very  well  a calf’s, 
chitterling,  boil  it  and  chop  it  fmall,  take  two  chickens 
and  cut  them  up  as  for  eating,  put  them  in  a ftew  pan,, 
with  two  fweetbreads,  a quart  of  veal  or  mutton  gravy, 
half  an  ounce  of  morels,  Chyan  pepper  and  fait  to  your 
palate,  ftew  them  all  together  an  hour  over  a gentle  fire, 
then  put  in  fix  force-meat  balls  that  have  been  boiled, 
and  the  yolks  of  four  hard  eggs,  and  put  them  in  a good 
raifed  cruft  that  has  been  baked  for  it,  ftrew  over  the  topi 
of  your  pie  a few  green  peas  as  for  eating  j or  peel  and 
cut  fome  young  green  broccoli  ftalks  about  the  fize  of 
peas,  give  them  a gentle  boil,  and  ftew  them  over  the 
top  of  your  pie,  and  fend  it  up  hot  without  a lid,  the 

fame  way  as  the  French  'pie. 

. 

I 

A bride’s  pie. 

Boil  two  calf’s  feet,  pick  the  meat  from  the  bones, 
and  chop  it  very  fine,  fhred  fmall  one  pound  of  beef* 
fuet  and  a pound  of  apples,  wafli  and  pick  one  pound:* 
of  currants  very  fmall,  dry  them  before  the  fire,  {tone 
and  chop  a quarter  of  a pound  of  jar  raifins,  a quarter* 
of  an  ounce  of  cinnamon,  the  fame  of  mace  or  nutmeg,, 
two  ounces  of  candied  citron,  two  ounces  of  candiedj 
lemon  cut  thin,  ^ glafs  of  brandy,  and  one  of  Champagne,; 
put  them  in  a China  difh  with  a rich  puff  pafle  over  it, 
roll  another  lid,  and  cut  it  in  leaves,  flowers,  figures,, 
and  put  a glafs  ring  in  it. 


ENGLISH  HOUSEKEEPER.  . 145 

An  EEL  PIE. 

Skin  and  wafh  your  eels  very  clean,  cut  them  in  pieces 
1 ai  inch  and  a half  long,  feafon  them  with  pepper, 
alt,  and  a little  dried  fage  rubbed  fmall,  raife  your  pies 
i .bout  the  fize  of  the  infide  of  a plate,  fill  your  pies  with 
||  els,  lay  a lid  over  them,  and  bake  them  in  a quick  oven  : 

|j  hey  require  to  be  well  baked. 

To  make  a LOBSTER  PIE. 

Take  two  or  three  good  frefh  lobfters,  take  out  all  the 
6 neat  and  cut  it  in  large  pieces,  put  a fine  puff  pafle 
i round  the  edge  of  your  difh,  then  putin  a layer  of  lob- 
i iers,  and  a layer  of  oyfters,  with  bread  crumbs  and  flices 

I if  butter,  a little  pepper  and  fait;  then  a layer  of  lob- 
ters,  & c.  till  your  difh  is  full,  then  take  the'  red  part 
t f the  lobfter,  pound  it  fine,  with  chopped  oyfters,  crumbs 
: f bread,  and  a little  butter  ; make  them  into  fmall  balls, 
-nd  fry  them,  then  lay  them  upon  the  top  of  your  pie  ; 
k oil  the  fliells  of  your  oyfters  to  make  a little  gravy,  put 
It  3 it  a little  pepper  and  fait,  and  the  oyfter  liquor,  drain 
t . through  a fieve,  and  fill  your  pie  with  it,  then  lay  on 
our  cruft,  and  (tick  a few  fmall  claws  in  the  middle  of 
four  pie,  and  fend  it  to  the  oven. — It  is  a genteel  corner 
. Hh  for  dinner. 

A Torkjhire  giblet  pie. 

WiiiLst  the  blood  of  your  goofe  is  warm,  put  in  atea 
upful  of  groats  to  fwell,  grate  the  crumb  of  a penny  loaf, 
nd  pour  a gill  of  boiling  hot  milk  on  them,  fined  half  a 
ound  of  beef  fuet  very  fine,  chop  two  leeks,  and  four 
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or  five  leaves  of  fage  fmall,  three  yolks  of  eggs,  pepper,; 
fait,  and  nutmeg  to  your  palate,  mix  them  all  up  together, 
have  ready  the  giblets  feafoned  very  well  with  pepper  j 
and  fait,  and  lay,  them  round  a deep  difli,  then  put  a 
pound  of  fat  beef  over  the  pudding  in  the  middle  of  the 
difh,  pour  in  half  a pint  of  gravy,  lay  on  a good  pafte, 
and  bake  it  in  a moderate  oven. 

A ROOK  PIE. 

Skin  and  draw  fix  young  rooks,  and  cut  out  the  back 
hones,  feafon  them  well  witli  pepper  and  fait,  put  them 
in  a deep  difli,  with  a quarter  of  a pint  of  water ; lay 
over  them  half  a pound  of  butter,  make  a good  puff  pafte, 
and  cover  the  difh,  lay  a paper  over  it,  for  it  requires  a 
good  deal  of  baking. 

A fwtet  veal  Pis. 

Lit  marrow  or  beef  fuet,  (hred  very  fine,  in  the  bot- 
tom of  your  difh  ; cut  into  fteaks  the  bed:  end  of  a 
neck  of  veal,  and  lay  them  in,  ftrew  over  them  fomc  mar- 
row or  fuet,  it  makes  them  eat  tenderer  ; ftone  a quar- 
ter of  a pound  of  jar  raifins,  chop  them  a little,  walk 
half  a pound  of  currants  and  put  them  over  the  fteaks, 
cut  three  ounces  of  candied  citron,  and  two  ounces  of 
candied  orange,  and  lay  them  on  the  top  ; boil  half  a 
pint  of  fweet  mountain  or  fack,  with  a ftick  of  cinnamon, 
and  pour  it  in,  lay  a pafte  round  the  difli,  and  then  lid  it : 
an  hour  will  bake  it  j when  it  comes  out  of  the  oven, 
put  in  a glafs  of  French  brandy  or  ftimb,  and  fenr* 
it  up. 
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An  OLIVE  PIE. 


•*4  $ 


Cut  a fillet  of  veal  in  thin  flices,  rub  them  over  with 
.folks  of  eggs,  ftrew  over  them  a few  crumbs  of  bread, 
f fired  a little  lemon-peel  very  fine,  and  put  on  them,  with 
a little  grated  nutmeg,  pepper,  and  fait,  roll  them  up  very 

I-.ight  and  lay  them  in  a pewter  difh,  pour  over  them  half 
i pint  of  good  gravy  made  of  bones,  put  half  a pound  of 
rntter  over  it,  make  a light  pafte,  and  lay  it  round  the 
(ilifii,  roll  the  lid  half  an  inch  thick  and  lay  it  on. — Make 
i . beef  olive  pie  the  fame  way. 


Cut  a loin  of  veal  into  {teaks,  feafon  it  with  beaten 


h,  with  fweetbreads  feafoned  with  the  meat,  and  the 
Iks  of  fix  hard  eggs,  a 'pint  of  oy Iters,  and  half  a 


ne  thicknefs,  bake  it  in  a quick  oven  an  hour  and  a 
arter  5 when  you  take  it  out  of  the  oven,  cut  off  the 
: then  cut  the  lid  in  eight  or  ten  pieces,  and  flick  it 
and  the  infide  of  the  rim,  cover  the  meat  with  flices 
lemon,  and  ferve  it  up. 

To  male  a cold  paste  for  dish  pies. 


Take  a pound  of  fine  flour,  rub  into  it  half  a pound 
butter,  beat  the  yolks  of  two  eggs,  put  them  into  as 
uch  water  as  will  make  it  a ftiff  pafte,  roll  it  out,  then 
it  your  butter  on  in  thin  pieces,  dull  it  with  flour,  roll 
up  tight,  when  you  have  done  it  fo  for  three  times,  roll 
out  pretty  thin,  and  bake  it  in  a quick  oycn. 


A favoury  veal  pie. 


ice,  nutmeg,  pepper,  and  fait : lay  the  meat  in  your 


it  of  good  gravy  ; lay  round  your  difh  a good  puff’ 
fie,  half  an  inch  thick,  and  cover  it  with  a lid  the 
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7b  make  paste  for  custards. 


Put  half  a pound  of  butter  in  a pan  of  water,  take 
two  pounds  of  flour,  when  your  butter  boils  pour  it  oil 
your  flour,  with  as  much  water,  as  will  make  it  into  aj 
good  palte,  work  it  well,  and  when  it  has  cooled  a little, 
raile  your  cuftards,  put  a paper  round  the  infide  of  them, 
when  they  are  half  baked  fill  them — When  you  make  any 
kind  of  dripping  pafle,  boil  it  four  or  five  minutes  in  a 
gocd  quantity  of  water,  to  take  the  flrength  off  it  ; when 
you  make  a cold  cruft  with  fuet,  (bred  it  fine  •,  pour  part| 
of  it  into  the  flour, 4then  make  it  into  a pafte,  and  roll  it  out 
as  before,  only  ftrew  in  it  fuet  inftead  of  butter. 


To  make  favoury  PATTIES. 


Take  one  pound  of  the  infide  of  a cold  loin  of  veal,  01 
the  fame  quantity  of  cold  fowl,  that  has  been  eithei 
boiled  or  roafted,  a quarter  of  a pound  of  beef  fuet 
chop  them  as  fmall  as  poflible,  with  fix  or  eight  fprigs  o: 
parfley,  feafon  them  well  with  half  a nutmeg  grated  fine 
pepper  and  fait,  put  them  in  a toffing-pan,  with  half  a 
pint  of  veal  gravy,  thicken  the  gravy  with  a little  floui 
and  butter,  and  two  fpoonfuls  of  cream,  and  fhake  there 
ever  the  fire  two  minutes,  and  fill  your  patties.- 7oi 


: 


muft  make  your  patties  thus  : Raife  them  of  an  oval  forms 
and  bake  them  as  for  cuftards,  cut  fome  long  narrow  bit? 
of  pafte,  and  bake  them  on  a dufting-box,  but  not  to  g< 
round  •,  they  are  for  handles  ; fill  your  patties  when  quitj 
hot  with  the  meat,  then  fet  your  handles  acrofs  the  patj 
ties  ; they  will  look  like  balkets  if  you  have  nicely  pinch  ^ 
ed  the  walls  of  the  patties  when  you  raifed  them,  fiv 
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swill  be  a difh  ; you  may  make  them  with  fugar  and  cur- 
rants inftead  of  parlley. 

Fried  PATTIES. 


Cut  half  a pound  of  a leg  of  veal  very  fmall,  with  fix 
.'Dyflers,  put  the  liquor  of  the  oyflers  to  the  crumb  of  a 
rpenny  loaf,  mix  them  together  with  a little  fait,  put  it  in 
.a  tolling  pan,  with  a quarter  of  a pound  of  butter,  and 
ikeep  (lining  it  for  three  or  four  minutes  over  the  lire, 
tthen  make  a good  puffpafle,  roll  it  out,  and  cut  it  in  little 
bits  about  the  fize  of  a crown-piece,  fome  round,  fquare, 
sand  three-cornered,  put  a little  of  the  meat  upon  them, 
sand  lay  a lid  on  them,  turn  up  the  edges  as  you  would  a 
:pafty,  to  keep  in  the  gravy,  fry  them  in  a panful  of  hog’s 
l;:.ard ; they  are  a pretty  corner  difh  for  dinner  or  fupper. 
Ilf  you  want  them  for  garnilh  to  a cod’s  head,  put  in  only 
joyfters  5 they  are  very  pretty  for  a calf’s  head  had*. 


Sweet  patties. 

Take  the  meat  of  a boiled  calf’s  foot,  two  large  apples, 
sind  one  ounce  of  candied  orange,  chop  them  very  fmall, 
gyrate  half  a nutmeg,  mix  them  with  the  yolk  of  an  egg, 
1 fpoonful  of  French  brandy,  and  a quarter  of  a pound  of 
:urrants  clean  walhed  and  dried  make  a good  puff  palte, 
c|rroll  it  in  different  fhapes,  as  the  fried  ones,  and  fill  them 
he  fame  way  *,  you  may  either  bake  or  fry  them. — They 
. ire  a pretty  fide  difh  for  fupper. 


Common  patties. 


Take  the  kidney  part  of  a very  fat  loin  of  veal,  chop 
:he  kidney,  veal,  and  fat  very  fmall  all  together,  feafoa 

H * 
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it  with  mace,  pepper,  and  fait,  to  your  tafte,  raife  lit- 
tle patties  the  fize  of  a tea-cup,  fill  them  with  the  meat, 
put  thin  lids  on  them,  bake  them  very  crifp  j five  is 


enough  for  a fide-dilh. 


To  make  fine  patties. 

Slice  either  turkey,  houfe-lamb,  or  chicken,  with  an 
equal  quantity  of  the  fat  of  lamb,  loin  of  veal,  or  the  in- 
fide  of  a furloin  of  beef,  a little  parfiey,  thyme,  and  le- 
mon peel  (hired,  put  it  all  in  a marble  mortar,  and  pound 
it  very  fine,  feafon  it  with  white  pepper  and  fait,  then 
make  a fine  puff  pafte,  roll  it  out  in  thin  fquare  (heets, 
put  the  forcemeat  in  the  middle,  cover  it  over,  clofe  them 
all  round,  and  the  pafte  even.  Juft  before  they  go  into 
the  oven  wafli  them  over  with  the  yolk  of  an  egg,  and 
bake  them  twenty  minutes  in  a quick  oven,  have  ready 
a little  white  gravy,  feafoned  with  pepper,  fait,  and  a lit- 
tle fhalot,  thickened  up  with  a little  cream  or  butter : its 
foon  as  the  patties  come  out  of  the  oven,  make  a hole  in 
the  top,  and  pour  in  fome  gravy,  you  muft  take  care  not 
to  put  too  much  gravy  in  for  fear  of  its  running  out  at  the 
fides,  and  fpoiling  the  patties. 

, To  make  common  fritters. 

Take  half  a pint  of  ale  and  two  eggs,  beat  in  as  much 
flour  as  will  make  it  rather  thicker  than  a common 
pudding,  with  nutmeg  and  fugar  to  your  tafte,  let  it 
ftand  three  or  four  minutes  to  rife,  then  drop  them 
with  a fpoon  into  a pan  of  boiling  lard,  fry  them  a 
light  brown,  drain  them  on  a fieve,  ferve  them  up 
with  fugar  grated  over  them,  and  wine  fauce  in  a boat. 
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To  male  apple  fritters.. 

Pare  the  larged  baking  apples  you  can  get,  take  out 
die  core  with  an  apple  fcraper,  cut  them  in  round  dices, 
cand  dip  them  in  batter,  made  as  for  common  fritters,  fry 
{ them  crifp,  ferve  them  up  with  fugar  grated  over  them, 
and  wine  fauce  in  a boat. — They  are  proper  for  a fide 
i.ii/h  for  fupper. 

, 

To  male  clary  fritters. 

Beat  two  eggs  exceeding  well,  with  one  fpoonful 
of  cream,  one  of  ratafia  water,  one  ounce  of  loaf  fu- 
:^ar,  and  two  fpoonfuls  of  flour,  grate  in  half  a nutmeg, 
nave  ready  wafhed  and  dried  clary  leaves,  dip  them  in  the 
Matter,  and  fry  them  a nice  brown  : ferve  them  up  with 
.]  piarters  of  Seville  oranges  laid  round  them  and  good  melt- 
ed butter  in  a boat. 

To  make  raspberry  fritters. 

- 

Grate  two  Naples  bifcuits,  pour  over  them  half  a 
< jill  of  boiling  cream  ; when  it  is  almofh  cold,  beat  the 
1 '■oiks  of  four  eggs  to  a ftrong  froth,  beat  the  bifcuits  a 
:ittle,  then  beat  both  together  exceedingly  well,  pour  to  it 
wo  ounces  of  fugar,  and  as  much  juice  of  rafpberry  as 
mil  make  it  a pretty  pink  colour,  and  give  it  a proper 
harpnefs,  drop  them  into  a pan  of  boiling  lard,  the  fize 
>f  a walnut : when  you  difli  them  up,  (lick  bits  of  citron 
! n fome,  and  blanched  almonds  cut  length-ways'  in  others  ; 
Lay  round  them  green  and  yellow  fweetmeats,  and  ferve 
• hem  up.-—  They  are  a pretty  corner  difhfor  either  dinner 
}r  fupper. 
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To  make  tansey  fritters. 

Take  the  crumb  of  a penny  loaf,  pour  on  it  half 
a pint  of  boiling  milk,  let  it  (land  an  hour,  then  put  in  as 
much  juice  of  tanfey  as  will  give  it  a flavour,  but  not  to  j 
make  it  bitter,  then  make  it  a pretty  green  with  the  juice J 
of  fpinage,  put  to  it  a fpoonful  of  ratafia  water,  or  brandy, ' 
fweeten  it  to  your  tafte,  grate  the  rind  of  half  a lemon, 
beat  the  yolks  of  four  eggs,  mix  them  all  together,  put  them; 
in  a tolling  pan,  with  four  ounces  of  butter,  ftir  it  over  a 
flow  fire  till  it  is  quite  thick,  take  it  off,  and  let  it  ftandj 
two  or  three  hours,  then  drop  them  into  a panful  of  boil- 
ing lard  j a fpoonful  is  enough  for  a fritter  *,  ferve  them  up 
withflices  of  orange  round  them,  grate  fugar  over  them,; 
and  wine  fauce  in  a boat. 

To  make  plum  fritters  with  rice. 

Grate  the  crumb  of  a penny  loaf,  pour  over  it  a pint 
of  boiling  cream,  or  good  milk,  let  it  (land  four  or  five'' 
hours,  then  beat  it  exceedingly  fine,  put  to  it  the  yolks  of 
five  eggs,  four  ounces  of  fugar,  and  a nutmeg  grated, 
beat  them  well  together,  and  fry  them  in  hog’s  lard  ; drain! 
them  on  a fieve,  and  ferve  them  up  with  wine  fauce  un- 
der them. 

N.  B.  You  may  put  currants  in  if  you  pleafe. 

To  make  WATER  FRITTERS. 

Take  a quart  of  water,  five  or  fix  fpoonfuls  of  flour 
(the  batter  muff  be  very  thick),  and  a little  fait,  mix  all 
thefe  together,  and  beat  the  yolks  and  whites  of  eight 
eggs  with  a little  brandy,  then  lira  in  them  through  a 
hair  fieve,  and  put  them  to  the  other  things  ; the  longer 
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t:hey  (land  before  you  fry  them  the  better,  juft  before  you 
f fry  them,  melt  about  half  a pound  of  butter  very  thick, 
, .and  beat  it  well  in  ; you  mu  ft  not  turn  them,  and  take 

* care  not  to  burn  them  : the  beft  thing  to  fry  them  in 

is 

us  fine  lard. 


To  make  french  eances. 

Take  half  a pint  of  water,  a bit  of  lemon-peel  a bit  of 
: butter  the  bignefs  of  a walnut,  a little  orange  flour  water  ; 
a I Met  thefe  boil  three  or  four  minutes  ; then  take  out  the  le- 
i imon  peel,  and  add  to  it  a pint  of  flour,  keep  the  water 
i boiling  and  ftirring  all  the  while  till  it  is  {tiff,  then 
ttake  it  off  the  fire,  and  put  in  fix  eggs,  leaving  out  the 
'whites  of  three  j beat  thefe  well  for  about  half  an  hour, 
ttill  they  come  to  a ftiff  pafte,  drop  them  into  a pan  of  boil- 


iinglard  with  a tea  fpoon  ; if  they  are  of  a right  lightnefs 
tthey  will  be  very  nice  ; keep  fhakingthe  pan  all  the  time 
ttill  they  are  of  a light  brown.  A large  dilh  will  take  fix 
’ or  feven  minutes  boiling  when  done  enough,  put  them 
'c  unto  a difh  that  will  drain  them,  fet  them  by  the  fire,  and 

■ lftrew  fine  fugar  over  them. 

J. 

To  make  GERMAN  PUFFS. 

1 • I 

Put  half  a pint  of  good  milk  into  a tolling  pan, 'and 
! (dredge  in  it  flour  till  it  is  as  thick  as  hafty  pudding,  keep 
i ftirring  it  over  a flow  fire,  till  it  is  all  of  a lump,  then  put 

■ it  in  a marble  mortar  ; when  it  is  cold  put  to  it  the  yolks 

■ of  three  eggs,  four  ounces  of  fugar,  a fpoonful,  of  rofc 
■water,  grate  a little  nutmeg,  and  the  rind  of  half  a le- 
mon, beat  them  together  an  hour  or  more,  when  it 
looks  light  .and  bright,  drop  them  into  a pan  of  boiling 
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lard  with -a  tea  fpoon,  the  fize  of  a large  nutmeg,  they 
will  rife,  and  look  like  a large  yellow  plumb  if  they 
are  well  beat ; as  you  fry  them,  lay  them  on  a fieve  to 
drain,  grate  fugar  round  your  difh,  and  ferve  them  up 
with  fack  or  fauce. — It  is  a proper  corner  difh  for  dinner 
or  fupper. 

To  make  GOFERS. 

Peat  three  eggs  well,  with  three  fpoonfuls  of  flour 
and  a little  fait,  then  mix  them  with  a pint  of  milk,  an 
ounce  of  fugar,  and  half  a nutmeg  grated,  beat  them  well 
together,  then  make  your  gofer  tongs  hot,  rub  them 
with  frefh  butter,  fill  the  bottom  part  of  your  tongs,  and 
dap  the  top  up,  then  turn  them,  and  when  a fine  brown 
on  both  fides,  put  them  in  a difh,  and  pour  white  vdne 
fauce  over  them  ; five  is  enough  for  a difh  5 do  not  lay 
them  one  upon  another,  it  will  make  them  foft. — You  may 
put  in  currants  if  you  pleafe. 

To  make  wafer  pancakes. 

, Beat  four  eggs  well,  with  two  fpoonfuls  of  fine  flour, 
and  two  of  cream,  one  ounc  of  loaf  fugar,  beat  and  lift- 
ed, half  a nutmeg  grated,  put  a little  cold  butter  in  a clean 
cloth,  and  rub  your  pah  well  with  it,  pour  in  your  batter, 
and  make  it  as  thin  as  a wafer,  fry  it  only  one  fide,  put 
them  on  a difh,  and  grate  fugar,  betwixt  every  pancake, 
and  fend  them  hot  to  the  table. 

To  make  cream  pancakes. 


Take  the  yolks  of  two  eggs,  mix  them  with  half  a 
pint  of  good  cream,  two  ounces  of  fugar,  rub  your  pan 
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with  lard,  and  fry  them  as  thin  as  poflible  j grate  fugar 
over  them,  and  ferve  them  up  hot. 


) 

i 

r 


r 


To  make  CLARY  PANCAKES. 

Beat  three  eggs  with  three  fpoonfuls  of  fine  flour,  ancT 
a little  fait,  exceeding  well,  mix  them  with  a pint  of  milk, 
and  put  lard  into  your  pan  ; when  it  is  hot,  put  in  your 
batter  as  thin  as  poflible,  then  lay  in  your  clary  leavesj 
. and  pour  a little  more  batter  thin  over  them  *,  fry  them  a 
fine  brown,  and  ferve  them  up. 


To  make  batter  pancakes. 


1 


: Beat  three  eggs  with  a pound  of  flour  very  well,  put 

1 tto  it  a pint  of  milk,  and  a little  fait,  fry  them  in  lard  or 
: 1 butter,  grate  fugar  over  them,  cut  them  in  quarters,  and 
r I ferve  them  up. 


f 


To  make  fine  pancakes. 


Take  a pint  of  cream,  eight  eggs  (leave  out  two 
of  the  whites)  three  fpoonfuls  of  lack  or  orange  flower 
, 'water,  a little  fugar,  if  it  be  agreeable,  a grated  nutmeg  ; 

• t the  butter  and  cream  mult  be  melted  over  the  fire:  mix 
? all  together,  with  three  fpoonfuls  of  flour ; butter  the 
f frying  pan  for  the  firft,  let  them  run  as  thin  as  you  can 
1 in  the  pan,  fry  them  quick,  and  fend  them  up  hot. 


To  make  tansey  pancakes. 

Beat  four  eggs,  and  put  to  them  half  a pint  of 
f ;ream,  four  fpoonfuls  of  flour,  and  two  of  fine  fugar, 
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beat  them  a quarter  of  an  hour,  then  put  in  one  fpoonful! 
of  the  juice  of  tanfey,  and  two  of  the  juice  of  fpinage, 
with  a little  grated  nutmeg,  beat  all  together,  and  fry 
them  in  frefh  butter  : garnilh  them  with  quarters  of  Seville 
oranges,  grate  double  refined  fugar  over  them,  and  fend 
them  up  hot. 

To  make  a pink  coloured  pancake. 

Boil  a large  beet  root  tender,  and  beat  it  fine  in  a mar- 
ble mortar,  then  add  the  yolks  of  four  eggs,  two  fpoon- 
fuls  of  flour,  and  three  fpoonfuls  of  good  cream,  fweeten 
it  to  your  tafle,  grate  in  half  a nutmeg,  and  put  in  a glafs 
of  brandy  *,  beat  them  all  together  half  an  hour,  fry  them 
in  butter,  and  garnifli  them  with  green  fweetmeats,  pre- 
ferred apricots,  or  green  fprigs  of  myrtle.— It  is  a pretty 
corner  diih  for  either  dinner  or  fupper. 


CHAP.  VI. 

Obfervations  on  puddings. 

jgREAD  andcuftard  puddings  require  time,  and  a mo- 
derate oven,  that  will  raife  and  not  burn  them  : batter 
and  rice  puddings  a quick  oven,  and  always  butter  the  pan 
or  difli  before  you  pour  the  pudding  in,  when  you  boil  a 
pudding,  take  great  care  your  cloth  is  very  clean,  dip 
it  in  boiling  water,  and  flour  it  well,  and  give  your  cloth 
a {hake  *,  if  you  boil  it  in  a bafon,  butter  it  and  boil  it  in 
plenty  of  water,  and  turn  it  often,  and  do  not  cover  the 
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pan  : when  enough  take  it  up  in  the  bafon,  let  it  Hand  a 
few  minutes  to  cool,  then  untie  the  firing)  wrap  the  clodi 
round  the  bafon,  lay  your  difh  over  it  and  turn  the  pud- 
ding out,  and  take  the  bafon  and  cloth  off  very  carefully, 
for  very  often  a light  pudding  is  broke  in  turning  out. 

A HUNTING  PUDDING. 

Boil  the  Ikinsof  two  lemons  very  tender,  and  beat  them 
very  fine,  beat  half  a pound  of  almonds  in  rofe  water  and 
a pound  of  lugar  very  fine,  melt  half  a pound  of  butter,  and 
let  it  ft  and  till  quite  cold  ; beat  the  yolks  of  eight  eggs, 
and  the  whites  of  four,  mix  them,  and  beat  them  altoge- 
ther, with  a little  orange  flower,  and  bake  it  in  an  oven. 

To  make  a baked  almond  pudding. 

Beat  eight  eggs,  and  mix  them  with  a pint  of  good 
cream,  and  a pound  of  flour,  beat  them  well  together,  and 
put  to  them  a pound  of  beef  fuet,  chopped  very  fine, 
a pound  of  currants  well  cleaned,  half  a pound  of  jar 
raifins,  ftoned  and  chopped  fmall,  a quarter  of  a pound  of 
powdered  fugar,  two  ounces  of  candied  citron,  the  fame 
of  candied  orange  cut  fmall,  grate  a large  nutmeg,  and  mix 
all  well  together,  with  half  a gill  of  brandy,  putin  a cloth, 
and  tie  it  up  clofe,  it  will  take  four  hours  boiling. 

To  make  a baked  apple-pudding. 

Half  a pound  of  apples  well  boiled  and  pounded,  half 
a pound  of  butter  beaten  to  a cream,  and  mixed  with  the 
apples  before  they  are  cold,  and  fix  eggs  with  the  whites, 
well  beaten  and  {trained,  half  a pound  of  fugar,  pounded 
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and  lifted,  the  rinds  of  two  lemons,  well  boiled  and  beat-  ! 
en,  fift  the  peel  into  clean  water  twice  in  the  boiling,  put  s 
a thin  cruft  in  the  bottom  and  rims  of  your  dilh.  Half  an  j 
hour  will  bake  it. 

A boiled  CUSTARD  pudding. 

Boil  a ftick  or  two  of  cinnamon  in  a quart  of  thin 
cream,  with  a quarter  of  a paund  of  fugar,  when  it  is  I 
cold  put  in  the  yolks  of  fix  eggs  weil  beat,  and  mix  them 
together  ; fet  it  over  a flow  fire,  and  ftir  it  round  one 
way,  till  it  grows  pretty"  thick,  but  do  not  let  it  boil,  take 
it  off,  -and  let  it  ftand  till  it  be  quite  cold,  butter  a cloth 
very  well,  and  dredge  it  with  flour,  put  in  your  cuftard, 
and  tie  it  up  very  clofe  ; it  will  take  three  quarters  of  an 
hour  boiling  ; when  you  take  it  up,  put  it  in  a round 
bafon  to  'cool  a little,  then  untie  the  cloth,  and  lay  the  i 
difh  on  the  bowl,  and  turn  it  up  fide  down ; be  careful 
how  you  take  off  the  cloth,  for  a very  little  will  break  the 
pudding  \ grate  over  it  a little  fugar  for  fauce,  white 
wine  thickened  with  flour  and  butter  put  in  the  dilh. 

A LEMON  PUDDING. 

•• 

Blancpi  and  beat  eight  ounces  of  Jordan-almonds, 
with  orange  flower  water,  add  to  them  half  a pound  of 
cold  butter,  the  yolks  of  ten  eggs,  the  juice  of  a large  • 
lemon,  half  the  rind  grated  fine,  work  them  in  a marble 
mortar,  or  wooden  bafon,  till  they  look  white  and  light, 
lay  a good  puff  pafte  pretty  thin  in  the  bottom  of  a 4 
China  difh.  and  pour  in  your  pudding  j it  will  take  half  £ 
a hour  baking. 
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To  make  a lemon  pudding  « Jecond  way. 


Grate  the  rinds  of  four  lemons,  and  the  juice  of 
! two  or  three,  as  they  are  in  fize,  then  take  two  bifcuits 
'grated,  three  quarters  of  a pound  of  boiled  butter,  with 
ihalf  a pound  of  fugar  di'flolved  in  the  yolks  of  twelve 
reggs,  and  four  whites  well  beat,  with  a little  fait,  and 
:a  quarter  of  a nutmeg  grated  ; mix  all  together  very 
well,  and  put  it  into  a difli  •,  put  a nice  pafte  round 
•the  edge  before  it  goes  into  the  oven.  Half  an  hour 
vwill  bake  it. 


To  make  a lemon  PUDDING  a third  tuay. 

Take  a pound  of  flour  well  dried  and  fifted,  a pound 
CDf  fine  fugar  beat  and  fifted  : the  rind  of  a lemon 
£ grated,  twelve  eggs,  the  yolks  beat  a little  by  themfelves, 
and  the  whites  beat  till  they  are  all  froth,  then  gently 
Iraiix  all  together,  put  it  in  a pan,  and  bake  it  jult 
lialf  an  hour. 

A ground  rice  pudding. 

Boil  four  ounces  of  ground  rice  in  water  till  it  be  foft, 
hen  beat  the  yolks  of  four  eggs,  and  pui  to  them  a pint 
)f  cream,  four  ounces  of  fugar,  and  a quarter  of  a pound 
>f  butter,  mix  them  all  well  together. 

An  ORANGE  PUDDING. 

Boil  the  rind  of  a Seville  orange  very  foft,  beat  it  in  a 
marble  mortar,  with  the  juice,  put  to  it  t\  o Naples  bif- 
,uits  grated  very  fine,  half  a pound  of  butter,  a quarter 
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of  a pound  of  fugar,  and  the  yolks  of  fix  eggs,  mix  them 
well  .together,  lay  a good  puff  pafte  round  die  edge  of 
your  China  difh,  bake  it  in  a gentle  oven  half  an  hour  ; 
you  may  make  a lemon  pudding  the  fame  way,  by  putting, 
in  a lemon  inftead  of  the  orange. 

To  male  an  orange  pudding. 

Take  the  rinds  of  fix  oranges,  boil  them  till  they  are; 
tender,  changing  the  water  as  often  as  you  find  it  bitter, 
cut  them  very  fine,  then  pound  and  lift  three  quarters  of  ! 
a pound  of  loaf  fugar,  waih  very  well  three  quarters  of  a I 
pound  of  butter,  then  take  twelve  eggs,  leaving  four  of  . 
the  whites  out ; mix  all  well  together,  butter  the  bottom  ! 
of  the  difh  well,  and  make  a rich  cruft,  which  muft  be 
put  at  the  bottom.  Bake  it  nicely  j it  muft  not  be  too 
brown. 

calf’s  foot  pudding. 


Boil  a gang  of  calf’s  feet,  take  the  meat  from  the 
bones,  and  chop  it  exceeding  fine,  put  to  it  the  crumb  of 
a penny  loaf,  a pound  of  beef  fuet  fhred  very  fmall,  half 
a pint  of  cream,  eight  eggs,  a pound  of  currants  well 
cleaned,  four  ounces  of  citron  cut  fmall,  two  ounces  of 
candied  orange  cut  like  ftraws,  a large  nutmeg  grated, 
and  a large  glafs  of  brandy,  mix  them  all  very  well  toge- ; 
ther,  butter  your  cloth,  and  dull  it  with  flour,  tie  it  clofej 
up,  boil  it  three  hours  ; when  you  take  the  pudding  ‘up, ; 
it  is  belt  to  put  it  in  a bowl  that  will  juft  hold  it,  and  let 
it  ftand  a quarter  of  an  hour  before  you  turn  it  out,  lay 
your  difh  upon  the  top  of  the  bafon,  and  turn  it  uplide 
down. 


a 
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A foiled  RICE  PUDDING. 

Boil  a quarter  of  a pound  of  rice  in  water  till  it  be  foft, 
and  put  it  in  a hair  fieve  to  drain  •,  beat  it  in  a marble 
mortar,  with  the  yolks  of  five  egss,  a quarter  of  a pound 
. of  butter,  the  fame  of  fugar,  grate  a fmall  nutmeg,  and 
the  rind  of  half  a lemon,  work  them  well  together  for  half 
an  hour,  then  put  in  half  a pound  of  currants  well  walh- 
ed  and  cleaned,  mix  them  well  together,  butter  your  cloth 
and'tie  it  up,  boil  it  an  hour,  and  ferve  it  up  with  white 
wine  fauce. 

BREAD  PUDDING. 

Take  the  crumb  of  a penny  loaf,  and  pour  on  it  a 
pint  of  good  milk  boiling  hot,  when  it  is  cold,  beat  it  very 
fine,  with  two  ounces  of  butter,  and  fugar  to  your  palate, 
grate  half  a nutmeg  in  it,  beat  it  up  with  four  eggs,  and 
put  them  in,  and  beat  all  together,  near  half  an  hour,  tie 
it  in  a cloth  and  boil  it  an  hour  ; you  may  put  in  half  a 
pound  of  currants  for  change,  and  pour  over  it  white 
wine  fauce. 

To  male  a boiled  bread  pudding  a fecond  way. 

Take  the  infidc  of  a penny  loaf,  grate  it  fine,  add  to  it 
two  ounces  of  butter,  take  a pint  and  a half  of  milk,  with 
a (tick  of  cinnamon  \ boil  it,  and  pour  it  over  the  bread, 
and  cover  it  clofe  till  it  is  cold,  then  take  fix  eggs  beat  up 
very  well  with  rofe  water,  mix  them  all  well  together, 
fweeten  to  your  tafte,  and  boil  it  one  hour. 
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7#  make  a if ICe  PUDDING. 

Boil  half  a pint  of  milk  with  a bit  of  cinnamon,  fourj 
eggs,  with  the  whites  well  beaten  : the  rind  of  a lemon  i 
grated,  half  a pound  of  fuet  chopped  fine,  as  much  bread 
as  will  do ; pour  your  milk  on  the  bread  and  fuet,  keep 
mixing  it  till  cold,  then  put  in  the  lemon  peei,  eggs,  a lit- 
tle lugar,  and  fome  nutmeg  grated  fine.  Either  bake  OK 
boil  it,  as  you  think  proper. 

To  make  a PLAIN  PUDDING. 

Beat  the  yolks  and  whites  of  three  eggs,  with  two 
large  fpoonfuls  of  flour,  a little  fait,  and  half  a pint  of 
good  milk  or  cream,  make  it  the  thicknefs  of  pancake 
batter,  and  beat  all  very  well  together.  Half  an  hour 
will  boil  it. 

To  make  a sippet  pudding. 

Cut  a penny  loaf  as  thin  as  poilible,  put  a layer  of 
bread  in  the  bottom  of  a pewter-diih,  then  drew  over  it  a 
layer  of  marrow  or  beef-fuet,  a handful  of  currants,  then 
lay  a layer  of  bread,  and  fo  on,  till  you  fill  your  difh,  as  , 
the  firlt  lay  ; let  the  marrow  or  fuet  and  currants  be  at 
the  top,  beat  four  eggs,  and  mix  them  with  a quart  of 
cream,  a quarter  of  a pound  of  lugar,  and  a large  nut- 
meg grated,  pour  it  on  your  difh,  and  bake  it  in  a mode- 
rate oven  j when  it  comes  out  of  the  oven,  pour  over  it 
white  wine  fauce. 


ENGLISH  HOUSEKEEPER. 


16* 


An  APRICOT  PUDDING. 


Take  twelve  large  apricots,  pare  them,  and  give  them 
a fcald  in  water,  till  they  are  fofr,  then  take  out  the  ftones, 
prate  the  crumb  of  a penny  loaf,  and  pour  on  it  a pint  of 
' c :r  earn  boiling-hot,  let  it  {band  till  half  cold,  then  add  a 
quarter  of  a pound  of  fugar,  and  the  yolks  of  four  eggs, 
mix  all  together  with  a glafs  of  Madeira  wine,  pour  it  in  a 
i.lifh,  with  a thin  puffpafle  round,  bake  it  half  an  hour  in 
31  moderate  oven. 

A TRANSPARENT  PUDDING. 

Beat  eight  eggs  very  well,  and  put  them  in  a pan, 
with  half  a pound  of  butter,  and  the  fame  weight  of  loaf 
fugar  beat  fine  a little  grated  nutmeg,  fet  it  on  the  fire,  and 
kceep  ftirring  it  till  it  thickens  like  buttered  eggs,  then  put 
i t in  a bafon  to  cool,  roll  a rich  puff  pafte  very  thin,  lay 
i t round  the  edge  of  a China-difh,  then  pour  in  the  pud-’ 
cling,  and  bake  it  in  a moderate  oven,  half  an  hour,  it  will 
i rut  light  and  clear. — It  is  a pretty  pudding  for  a corner 
t or  dinner,  and  a middle  for  fupper. 


A VERMICELLI  PUDDING. 

Boil  four  ounces  of  vermicelli  in  a pint  of  new 
rmilk  till  it  is  foft,  with  a flick  or  two  of  cinnamon,  then 
jput  in  half  a pint  of  thick  cream,  a quarter  of  a pound  of 
1 butter,  a quarter  of  a pound  of  fugar,  and  the  yolks 
; )f  four  beaten  eggs. — Bake  it  in  an  earthen#difh  without  a 
i pa  fie. 
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A red  SAGO  PUDDING. 

Take  two  ounces  of  fago,  boil  it  in  water  with  a 
flick  of  cinnamon,  till  it  be  quite  foft  and  thick,  let  it ; 
fland  till  quite  cold  ; in  the  mean  time  grate  the  crumb  ; 
of  a halfpenny  loaf,  and  pour  over  it  a large  glafs  of  red 
wine,  chop  four  ounces  of  marrow,  and  half  a pound  of  : 
fugar,  and  the  yolks  of  four  beaten  eggs,  beat  them  all  j 
together  for  a quarter  of  an  hour,  lay  a puff  pafle  round  ; 
your  difh,  and  fend  it  to  the  oven  ; when  it  comes  back  j 
flick  it  over  with  blanched  almonds  cut  the  long  way,  and  : 
bits  of  citron  cut  the  fame,  fend  it  to  table. 

A boiled  tansey  pudding. 

Grate  four  Naples  bifcuits,  put  as  much  cream  boil- 
ing hot  as  will  wet  them,  beat  the  yolks  of  four  eggs, 
have  ready  a few  chopped  tanfey  leaves,  with  as  much 
fpinage  as  will  make  it  a pretty  green,  be  careful  you  do 
not  put  too  much  tanfey  in  it,  it  will  make  it  bitter,  mix 
all  together  when  the  cream  is  cold  with  a little  fugar,  and 
fet  it  over  a flow  fire  till  it  grows  thick,  then  take  it  off* 
and  when  cold  put  it  in  a cloth,  well  buttered  and  flour- 
ed, tie  it  up  clofe,  and  let  it  boil  three  quarters  of  an  hour, 
take  it  up  in  a bafon,  and  let  it  (land  one  quarter,  then 
turn  it  carefully  out,  and  put  white  wine  fauce  round  it. 

A TANSEY  PUDDING  with  ALMONDS. 

Blanch  four  ounces  of  almonds,  and  beat  them  very 
fine,  with  rofe  water,  flice  a French  roll  very  thin,  put 
on  a pint  of  cream  boiling  hot,  beat  four  eggs  very  well* 
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and  mix  with  the  eggs  when  beaten  a little  fugar,  and 
.grated  nutmeg,  a glafs  of  brandy,  a little  juice  of  tanfey, 

; . and  the  juice  of  fpinage  to  make  it  green,  put  all  the  in- 
redients  into  a flew  pan,  with  a quarter  of  a pound  of 
itter,  and  give  it  a gentle  boil ; you  may  either  boil  it  or 
ike  it  in  a difh,  either  with  a cruft  or  writing-paper. 

A TANSEY  PUDDING  of  ground  RICE. 

Boil  fix  ounces  of  ground  rice  in  a quart  of  good  milk, 
1 it  is  foft ; then  put  in  half  a pound  of  butter,  with  fix 
;gs  very  well  beat,  and  fugar  and  rofe  water,  to  make  it 
.latable  ; beat  fome  fpinage  in  a mortar,  with  a few  leaves 
tanfey  fqueeze  out  the  juice  through  a cloth,  and  put  it 
; mix  all  well  together,  cover  your  difh  with  writing 
per  well  buttered,  and  pour  it  in  ; three  quarters  of  an 
ur  will  bake  it  *,  when  you  difh  it  up,  flick  it  all  over 
th  a Seville  or  fweet  orange  in  half  quarters. 


Boil  two  ounces  of  fago  till  it  is  quite  thick  in  milk, 
at  fix  eggs,  leaving  out  three  of  the  whites,  put  to  it  half 
)int  of  cream,  two  fpoonfuls  of  fack,  nutmeg  and  fugar 
your  tafte  ; put  a pafte  round  your  difh. 


3 ounces  of  fugar,  a little  nutmeg,  mix  it  all  well  toge- 
r,  with  the  yolks  of  three  eggs,  put  it  in  cea  cups,  and 
k in  it  two  ounces  of  citron  cut  very  thin,  bake  them 
t pretty  quick  oven,  and  turn  them  out  upon  a China 
l:  Five  is  enough  for  a fide  difh.  * 


A sago  pudding,  another  way. 


Little  CITRON  PUDDINGS. 

Lake  half  a pint  of  cream,  one  fpoonful  of  fine  flour, 
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A baked  TANSEY  pudding. 

Grate  the  crumb  of  a penny-loaf,  pour  on  it  a pint 
of  boiling  milk,  with  a quarter  of  a pound  of  butter  iq  it, 
let  it  ft  and  till  almoft  cold,  then  beat  five  eggs,  and  put 
them  in,  with  a quarter  of  a pound  of  fugar,  a large  nut- 
meg  grated,  and  a glafs  of  brandy,  ftir  them  about,  and 
put  them  in  a tolling  pan,  with  as  much  juice  of  fpinage 
as  will  green  it,  and  a little  tanfey  chopped  fmall,  ftir  it 
about  over  a flow  fire  till  it  grows  thick,  butter  a fheet  of 
, writing  paper,  and  lay  it  in  the  bottom  of  a pewter  difh, 
pin  the  corners  of  the  paper,  to  make  it  ftand  one  inch 
above  the  difh,  to  keep  the  pudding  from  fpreading,  and 
let  it  ftand  three  quarters  of  an  hour  in  the  oven ; when 
baked,  put  the  difh  over  it  you  fend  it  up  in,  and  turn  it 
out  upon  it,  take  off  the  paper,  ftick  it  round  with  a Se- 
ville orange  cut  in  half  quarters,  ftick  one  quarter  in  the 
middle,  and  ferve  it  up  with  wine  fauce.  It  will  look  as 
green  as  if  it  had  not  been  baked,  when  turned  out. 

A green  codling  pudding. 

Green  a quart  of  codlings  as  for  a pie,  rub  them 
through  a hair  fieve  with  the  back  of  a wooden  fpoon,  and 
as  much  of  the  juice  of  beets  as  will  green  your  pudding, 
put  in  the  crumb  of  a penny  loaf,  half  a pound  of  butter, 
and  three  eggs  well  beaten  ; beat  them  all  together,  with 
half  a pound  of  fugar,  and  two  fpoonfuls  of  cyder  ; lay  a 
good  pafte  round  the  rim  of  the  difh,  and  pour  it  iiw 
Half  an  hour  will  bake  it. 
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To  make  a common  rick  pudding. 

Wash  half  a pound  of  rice,  put  to  it  three  pints  of  good 
: milk,  mix  it  well  with  a quarter  of  a pound  of  butter  a 
, ;ftick  or  two  of  cinnamon  beaten  fine,  half  a nutmeg 
: [grated,  one  egg  well  beat,  a little  fait  and  fugar  to  your 
. 'tafte.  One  hour  and  a half  will  bake  it  in  a quick  oven  : 

i ;when  if  comes  out  take  off  top,  and  put  the  pudding  in 
: Ibreakfaft  cups,  turn  them  into  a hotdilh,  like  little  p^ud* 
hidings,  and.  ferve  it  up. 


I A MARROW  PUDDING. 

I 

Pour  on  the  crumb  of  a penny  loaf  a pint  of  cream, 
(.boiling  hot,  cut  a pound  of  beef  marrow  very  thin,  beat 
four  eggs  very  well,  then  add  a glafs  of  brandy,  with  fu- 
pr  and  nutmeg  to  your  taft.e,  and  mix  them  all  well  up  to- 
, £ 'ether  ; you  may  either  boil  or  bake  it,  three  quarters  of 
> fn  hour  will  do  it;  cut  two  ounces  of  citron  very  thin, 

| ind  flick  them  all  over  it  when  you  di£h  it  up. 

Marrow  pudding  1 3 fecond  "way. 

Half  boil  four  ounces  of  rice,  Aired  half  a pound  of 
r narrow  very  fine,  ftone  a quarter  of  a pound  of  raifinsl 

h°P  the™  veU  with  two  ounces  of  currants  well 
lleanfed,  beat  four  eggs  a quarter  of  an  hour,  mix  it  all 
Dgether,  with  a pint  of  good  cream,  a fpoonful  of  brandy, 

agar  and  nutmeg  to  your  tafte  : you  may  cither  bake  it, 
1:r  put  it  m hog’s fluns. 
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MARROW  PUDDING  a third  ivay. 


Blanch  half  a pound  of  almonds,  put  them  in  cold  wa- 
ter all  night,  the  next  day  beat  them  in  a marble-mortar 
very  fine,  with  orange  flower  or  rofe-water,  take  the  crumb 
of  a penny  loaf,  and  pour  on  them  a pint  of  boiling  cream ; 
whilft;  the  cream  is  cooling,  beat  the  yolks  of  four  eggs 
and  two  whites  a quarter  of  an  hour,  and  a little  fugar, 
and  grated  nutmeg  to  your  palate,  have  ready  Ihred  the 
marrow  of  two  bones,  and  mix  them  all  well  together, 
with  a little  candied  orange  cut  fmall  : this  is  ufually  made 
to  fill  in  lkins,  but  it  is  a good  baked  pudding  : if  you  put 
it  in  lkins,  do  not  fill  them  too  full,  for  it  will  fwell,  but 
boil  them  gently. 


WHITE  PUDDING  Jfl  SKINS. 


Wash  half  a pound  of  rice  in  warm  water,  boil  it  in 
milk  till  it  is  foft,  put  it  in  a fieve  to  drain,  blanch  and 
beat  half  a pound  of  Jordan  almonds  very  fine  with  rofe 
water,  walh  and  dry  a pound  of  currants,  then  cut  in  fmall 
bits  a pound  of  hog’s  lard,  take  fix  eggs  and  beat  them 
well,  half  a pound  of  fugar,  a large  nutmeg  grated,  a fticfe 
of  cinnamon,  and  a little  mace,  and  a little  fait,  mix  them 
very  well  together,  fill  your  lkins  and  boil  them. 


To  male  a quaking  PUDDING. 


Boil  a quart  of  cream,  and  let  it  Hand  till  almoft  cold,* 
then  beat  four  eggs  a full  quarter  of  an  hour,  with  a fpoon-* 
ful  and  a half  of  flour,  then  mix  them  with  your  cream, 
add  fugar  and  nutmeg  to  your  palate,  tie  it  clofe  up  in  a 
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cloth  well  buttered,  and  let  it  boil  an  hour,  and  turn  it 
carefully  out.  • 

To  make  a quaking  PUDDING  a fecond  way. 

Take  a pint  of  good  cream,  the  yolks  of  ten  eggs  and 
ffix  whites,  beat  them  very  well,  and  run  them  through  a 
tfine  fieve  ; then  take  two  heaped  fpoonfuls  of  flour,  and  a 
Lpoonful  or  two  of  cream,  beat  it  with  the  flour  till  it  is 
ffmooth,  and  mix  all  together,  and  tie  it  clofe  up  in  a difh 
tor  bafon  well  rubbed  with  butter  and  dredged  with  flour  ; 
t che  water  muft  boil  when  you  put  in  the  pudding.  One 
ihour  will  boil  it  $ ferve  it  up  with  wine  fauce  in  a boat. 

A Yorkshire  pudding  to  bake  under  meat. 

Brat  four  eggs,  with  four  large  fpoonfuls  of  fine  flour, 
amd  a little  fait,  for  a quarter  of  an  hour,  put  to  them  one 
icquart  and  a half  of  milk,  mix  them  well  together,  then 
'butter  a dripping  pan,  and  fet  it  under  beef,  mutton,  or  a 
z\  loin  of  veal  when  roafting,  and  when  it  is  brown  cut  it  in 
ifquare  pieces,  and  turn  it  over  ; when  well  browned  on  the 
lunder-fide,  fend  it  to  table  on  a difli.  You  may  mix  a 
boiled  pudding  the  fame  way. 

A boiled  MILK  PUDDING. 

Pour  a pint  of  new  milk  boiling  hot  on  three  fpoonfuls 
<of  fine  flour,  beat  the  flour  and  milk  for  half  an  hour,  then 
;put  in  three  eggs,  and  beat  it  a little  longer,  grate  in  half 
.a  tea  fpoonful  of  ginger,  dip  the  cloth  in  boiling  water,  but- 
tter  it  well,  and  flour  it,  put  in  the  pudding,  and  tie  it 
ifclofe  up,  and  boil  it  an  hour  •,  it  requires  great  care  when 
you  turn  it  out  j pour  over  it  thick  melted  butter. 
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HERB  PUDDING. 

Of  fpinage,  beets,  parfley,  and  leeks,  take  each  a, 
handful,  wafh  them,  and  give  them  a fcald  in  boiling  wa- 
ter, then  (bred  them  very  fine  have  ready  a quart  of 
groats  fteeped  in  warm  water  half  an  hour,  and  a pound 
of  hog’s  lard  cut  in  little  bits,  three  large  onions  chopped 
fmall,  and  three  fage-leaves  hacked  fine,  put  it  in  a little 
fait,  mix  all  well  together,  and  tie  it  clofe  up  j it  will  re- 
quire to  be  taken  up  in  boiling,  to  flacken  the  firing  a 

little. 


Ti?  make  a yam  pudding. 

Take  a middling  white  yam,  and  either  boil  or  roaft 
it,  then  pare  off  the  fkin  and  pound  it  very  fine,  with  three 
quarters  of  a pound  of  butter,  half  a pound  of  lugar,  a lit- 
tle mace,  cinnamon,  and  twelve  eggs,  leaving  out  half  the 
whites,  beat  them  with  a little  rofe  water.  You  mayput 
in  a little  citron  cut  fmall,  if  you  like  it,  and  bake  it; 

nicely. 

gooseberry  fcdbinG. 

Scald  half  a pint  of  green  goofeberries  in  water,  till 
they  are  foft,  put  them  into  a fieve  to  drain,  when  cold' 
work  them  through  a hair-fieve  with  the  back  of  a clean 
wooden  fpoon,  add  to  them  half  a pound  of  fugar,  and 
the  fame  of  butter,  four  ounces  of  Naples  biicuits,  beat 
fix  eggs  very  well,  then  mix  all  together,  and  beat  them  a 
quarter,  of  an  hour,  pour  ir  in  an  earthen  difh  without 
paltc  i half  an  hour  will  bake  it. 
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To  make  RASPBERRY  DUMPLINGS. 

Make  a good  cold  pafte,  roll  it  a quarter  of  an  inch 
- hick,  and  ipread  over  it  rafpberry  jam  to  your  own  lik- 
i-  ng,  roll  it  up,  and  boil  it  in  a cloth  one  hour  at  leaft, 
..  ar>.e  it  up,  and  cut  it  in  five  dices,  and  lay  one  in  the 
middle,  and  the  other  four  round  it,  pour  a little  good 
pnelted  butter  in  the  difh,  and  grate  fine  fugar  round  the 

dge  of  the  difh. — It  is  proper  for  a corner  or  fide  for 
•..inner. 

To  make  damson  dumplings. 

Make  a good  hot  pafte  cruft,  roll  it  pretty  thin,  lay 
t : in  a bafon,  and  put  in  what  quantity  of  damfons  you 
..'link  proper,  wet  the  edge  of  the  pafte,  and  clofe  it  up, 

■ oil  it  in  a cloth  one  hour,  and  fend  it  up  whole  ; pour 

I v er  k melted  butter,  and  grate  fugar  round  the  edge  of 
Lie  difh.  Note,  you  may  make  any  kind  of  preferved  fruit 
me  fame  way. 

To  make  apple  dumplings. 

/ 

Pare  your  apples,  take  out  the  core  with  an  apple 
raper,  fill  the  hole  with  quince  or  orange  marmalade, 

r fu§ar>  whic^  fuits  you,  then  take  a piece  of  cold  pafte, 
nd  make  a hole  in  it,  as  if  you  was  going  to  make  a 
' e,  lay  m your  apple,  and  put  in  another  piece  of  pafte 
the  fame  form,  and  clofe  it  round  the  fide  of  your  ap- 
: e,  it  is  much  better  than  gathering  it  in  a lump  at 
1 16  en<^  **  *n  a oioth,  and  boil  it  three  quarters  of 

I I hour ; pour  melted  butter  over  them,  and  ferve  them 
> : five  is  enough  for  a diih. 


I 
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To  make  a sparrow  dumpling. 

Mix  half  a pint  of  good  milk,  with  three  eggs,  a little 
fait,  and  as  much  flour  as  will  make  it  a thick  batter, 
put  a lump  of  butter,  rolled  in  pepper  and  fait,  in  every 
fparrow,  mix  them  in  the  batter,  and  tie  them  in  a cloth* 
boil  them  one  hour  and  a half,  pour  melted  butter  over 

them,  and  fcrve  them  up. 


To  make  a BARM  PUDDING. 


Tike  a pound  of  flour,  mix  a fpoonful  of  barm  m it 
with  a little  fait,  and  make  it  into  a light  pafte  with  warm 
water,  let  it  lie  one  hour  then  make  it  up  into  round  balls) 
and  tie  them  up  in  little  nets,  and  put  them  in  a pan  o 
boiling  water,  do  not  cover  them,  it  will  make  them  fad 
nor  do  not  let  them  boil  fo  fait  as  to  let  the  water  bo. 
over  them,  turn  them  when  they  have  been  m fix  o, 
feven  minutes,  and  they  will  raife  through  the  net  am 
look  like  diamonds,  twenty  minutes  will  boil  them  ; feiv. 
them  up,  knd  pour  Tweet  fauce  over  them. 


To  make  a HANOVER  CAKE  or  PUDDING. 


1 

2 


Take  half  a pound  of  almonds  blanched  and  bea.  fin: 
with  a little  rofe  water,  half  a pound  of  fine  fugar,  pound 
ed  and  fifted,  fifteen  eggs,  leaving  out  ha  me  w n 
he  rind  of  a lemon  grated  very  fine  •,  put  a few  a, mom 
in  the  mortar  at  a time,  and  put  in  by  degrees  about 
tea  cupful  of  rofe  water ; keep  throwing  in  the  lug 
when  you  have  done  the  almonds  and  lugat  together, 
b'le  at  a time  till  they  are  all  ufed  up,  then  put.t  m 
your  pan ' with  the  eggs:  beat  them  very  well  togethe 

Half  an  hour  will  bake  if,  it  muft  be  a light  brown. 


1 
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CHAP.  VII. 


Obfervations  on  making  decorations  for  a TABLE. 


'When  you  fpin  a filver  web  for  a defert,  always  take 
[particular  care  your  fire  is  clear,  and  a pan  of  water 
tupon  the  fire,  to  keep  the  heat  from  your  face  and  flo- 
imach,  for  fear  the  heat  fhoukl  make  you  faint  ; you  mull 
mot  fpin  it  before  the  kitchen  fire,  for  the  fnraller  the  grate 
i is,  fo  that  the  fire  be  clear  and  hot,  the  better  able  you 
•twill  be  to  fit  a long  time  before  it ; for,  if  you  fpin  a 
twhole  defert,  you  will  be  feveral  hours  in  fpinning  it ; be 
Ifure  to  have  a tin  box  to  put  every  balket  in  as  you  fpin 
rJhem,  and  cover  them  from  the  air,  and  keep  them  warm 
\ until  you  have  done  the  whole,  as  your  receipt  diredls 
vyou. 

If  you  fpin  a gold  web,  take  care  your  chafing  dilh  is 
ournt  clear  before  you  fet  it  upon  the  table  where  your 
rmould  is  ; fet  your  ladle  on  the  fire,  and  keep  ftirring 
it  with  a wooden  Ikewer  till  it  jull  boils,  then  let  it  cool  a 
little,  for  it  will  not  fpin  when  it  is  boiling  hot,  and  if  it 
:grows  cold  it  is  equally  as  bad  ; but  as  it  cools  on  the 
Odes  of  your  ladle,  dip  the  point  of  your  knife  in,  and  be- 
:gin  to  fpin  round  your  mould  as  long  as  it  will  draw, 
tthen  heat  it  again  •,  the  only  art  is  to  keep  it  of  a proper 
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heat,  and  it  will  draw  out  like  a fine  thread,  and  of  a I 
gold  colour  •,  it  is  a great  fault  to  put  in  two  much  fu-  1 
gar  at  a time,  for  often  heating  takes  the  moifture  out  of 
the  fugar,  and  burns  it ; therefore  the  bell  way  is  to  put 
in  a little  at  a time,  and  clean  out  your  ladle. 

When  you. make  a hen  or  bird’s  neft,  let  part  of  your 
jelly  be  fet  in  your  bowl  before  you  put  on  flummery  or 
ftraw,  for  if  your  jelly  is  warm  they  will  fettle  to  the  bot- 
tom, and  mix  together. 

If  it  be  a fi(h  pond,  or  a tranfparent  pudding,  put  in 
your  jelly  at  three  different  times,  to  make  your  filh  or 
fruit  keep  at  a proper  diftance  one  from  another,  and  be 
fure  your  jelly  is  very  clear  and  ftifF,  or  it  will  not  {hew 
the  figures,  nor  keep  whole  \ when  you  turn  them  out, 
dip  your  bafon  in  warm  water,  as  your  receipt  directs, 
then  turn  your  diffi  or  falver  upon  the  top  of  your  bafon, 
and  turn  your  bafon  upfide  down. 

When  you  make  flummery,  always  obferve  to  have  it 
pretty  thick,  and  your  moulds  wet  in  cold  water  before 
you  put  in  your  flummery,  or  your  jelly  will  fettle  to  tire 
bottom,  and  the  cream  fwim  at  the  top,  fo  that  it  will 
look  to  be  of  two  different  colours. 

If  you  make  cuffards,  do  not  let  them  boil  after  tire 
yolks  are  in,  but  ffir  them  all  one  way,  and  keep  them  of 
a good  heat  till  they  are  thick  enough,  and  the  rawnefs  of 
the  eggs  is  gone  off". 

When  you  make  whips  or  fyllabubs,  raife  your  froth  with 
a chocolate  mill,  and  lay  it  upon  a fieve  to  drain,  it  will 
be  much  prettier,  and  will  lie  upon  your  glafles  without 
mixing  with  your  wine,  or  running  down  the  fides  of 
your  glafles  ; and  when  you  have  made  any  of  the  before 
mentioned  things,  keep  them  in  a cool,  airy  place,  for 
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a clofe  place  .will  give  them  a bad  tafte,  and  foon  fpoil 
:them. 

To  fpin  a silver  web  for  covering  sweetmeats. 

Take  a quarter  of  a pound  of  treble  refined  fugar, 

• in  one  lump,  and  fet  it  before  a moderate  fire  on.  the 
; middle  of  a filver  falver,  or  pewter  plate,  fet  it  a little 
laflant,  and  when  it  begins  to  run  like  clear  water  to  the 
vedge  of  the  plate  or  falver,  have  ready  a tin  cover,  or 
((China  bowl  fet  on  a ftool,  with  the  mouth  downward, 
itlofe  to  the  fugar,  that  it  may  not  cool  by  carrying  too 
t:ar,  then  take  a clean  knife,  and  take  up  as  much  of  the 
ffyrup  as  the  point  of  the  knife  will  hold,  and  a fine 
t thread  will  come  from  the  point  which  you  muff  draw 
ns  quick  as  polfxble  backwards  and  forwards,  and  alfo 
r round  die  mould,  as  long  as  it  will  fpin  from  the  knife  ; 
b>e  very  careful  you  do  not  drop  the  fyrup  on  the  web,  if 
jvou  do  it  will  fpoil  it,  then  dip  your  knife  into  the 
!;yrup  again,  and  take  up  more,  and  fo  keep  fpinning  till 
i 'our  fugar  is  done,  or  your  web  is  thick  enough  ; be 

ure  you  do  not  let  the  knife  touch  the  lump  on  the  plate 
!hat  is  not  melted,  it  will  make  it  brittle,  and  not  fpin 
i it  all  ; if  your  fugar  is  fpent  before  your  web  is  done, 
">ut  frefh  fugar  on  a clean  plate  or  falver,  and  do  not 
i pin  from  the  fame  plate  again  ; if  you  do  not  want  the 
■web  to  cover  the  fweetmeats  immediately,  fet  it  in  a 
. leep  pewter  difli,  and  cover  it  with  a tin  cover,  and  lay 
cloth  over  it,  to  prevent  the  air  from  getting  to  it, 
;nd  fet  it  before  the  lire  (it  requires  to  be  kept  warm,  or 
tt  will  fall  ;)  when  your  dinner  or  fupper  is  diflied, 

• iave  ready  a plate  or  difli  the  fize  of  your  web,  filled 
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with  different  coloured  fweetmeats,  and  fet  your  web  ■ 
over  it.  It  is  pretty  for  a middle,  where  the  difhes  are 
few,  or  corner,  where  the  number  is  large. 

To  fpin  a GOLD  WEB  for  covering  SWEETMEATS. 

Beat  four  ounces  of  treble  refined  fugar  in  a marble 
mortar,  and  fift  it  through  a hair  fieve,  then  put  it  in  a 
filver  or  brafs  ladle,  but  filver  makes  the  colour  better, ! 
fet  it  over  a chafing  difh  of  charcoal  that  is  burnt  clear, 
and  fet  it  on  a table,  and  turn  a tin  cover  or  China  bowl 
upfide  down  upon  the  fame  table,  and  when  your  fugar 
is  melted,  it  will  be  of  a good  colour,  take  your  ladle  off 
the  fire,  and  begin  to  fpin  it  with  a knife,  the  fame  way 
as  the  filver  web  j when  the  fugar  begins  to  cool  and  fet, 
put  it  over  the  fire  to  warm,  and  fpin  it  as  before,  but  do 
not  warm  it  too  often,  it  will  turn  the  fugar  a bad  colour  ; 
if  you  have  not  enough  of  fugar,  clean  the  ladle  before 
you  put  in  more,  and  fpin  it,  till  your  web  is  thick 
enough,  then  take  it  off  and  fet  it  over  the  fweetmeats,  as 
you  did  the  filver  web. 

To  male  GUM  PASTE  for  DESERT  BASKETS  or  COVERS.) 

Take  two  ounces  of  gum  dragon,  fteep  it  in  a tea  cup- 
ful of  cold  water  all  night,  the  next  morning  have  ready 
a pound  of  treble  refined  fugar,  beat  and  fift  it  through 
a filk  fieve,  then  mix  your  fugar  and  gum  together, j 
work  it  till  it  is  white,  and  mix  it  with  . a pafle  made  of  aj 
Marechalle  powder,  and  cut  it  into  fucli  devices  as  arej 
molt  agreeable  to  your  fancy. 
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To  make  ARTIFICIAL  FLOWERS. 

Make  pafte  of  divers  colours,  with  gum  dragon  tho- 
rroughly  fteeped,  and  mingled  with  powder  fugar,  and 
ibeat  the  pafte  well  in  a marble  mortar  ; take  prepared 
i cochineal  for  the  red  •,  gamboge  for  the  yellow;  indigo 
;and  orris  for  the  blue  ; and  the  juice  of  beet  leaves  for 
’the  green,  fcaled  over  the  fire  to  take  away  their  crudity. 
.'■Shape  the  paftes,  thus  ordered  and  rolled  into  thin  pieces, 
iin  the  form  of  rofes,  tulips,  &c.  by  means  of  tin  moulds, 
•:or  cut  out  with  a knife  point ; finifh  the  flowers  all  at 
tonce,  and  dry  them  upon  egg  (hells,  or  otherwife.  Cut 
u different  forts  of  leaves,  in  like  manner,  out  of  the  green 
![pafte,  to  which  you  may  give  various  figures,  intermixed 
a among  your  flowers,  and  make  the  {talks  with  flips  of 
1 lemon  peel  ; garnifh  the  tops  of  the  pyramids  of  dried 
1 fruits  with  thefe  artificial  flowers,  or  elle  a feparate  nofe- 
Ifgay  may  be  made  of  them  for  the  middle  of  your  defert  ; 
'for  they  may  be  laid  in  order  in  a bafket,  or  kind  of  cut, 
:made  of  fine  paftry  work  of  crackling  cruft,  neatly  cut 
and  dried  for  that  purpofe. 

To  make  a desert  of  spun  sugar. 

Spin  two  large  webs,  and  turn  one  upon  the  other  to 
Iform  a globe,  and  put  in  the  infidc  of  them  a few  fprigs 
1 of  fmall  flowers  and  myrtle,  and  fpin  a little  more  round 
to  bind  them  together,  and  fet  them  covered  clofe  up  be- 
fore the  fire,  then  fpin  two  more  on  a lefi'er  bowl,  and 
put  in  a fprig  of  myrtle  and  a few  fmall  flowers,  and 
bind  them  as  before,  fet  them  by,  and  fpin  two  more 
• lefs  than  the  Lift,  and  put  in  a few  flowers,  bind  them 
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and  fet  them  by.,  then  fpin  twelve  couple  on  tea  cups  of 
three  different  fizes  in  proportion  to  the  globes,  to  re-  I 
preient  bafkets,  and  bind  them  two  and  two  as  the  globes 
with  fpun  fugar  ; fet  the  globes  on  a diver  falver,  one  I 
tipon  another,  the  larged  at  the  bottom,  and  fmalled  at 
the  top  ; when  you  have  fixed  the  globes,  run  two  fmall 
wires  through  the  middle  of  the  larged  globes,  acrofs 
each  other then  take  a large  darning  needle  and  filk, 
and  run  it  through  the  middle  of  the  large  balket,  crofs 
it  at  the  bottom,  and  bring  it  up  to  the  top,  and  make  a 
loop  to  hang  them  on  the  wire,  and  do  fo  with  the  red 
. of  your  bafkets,  hang  the  larged  bafkets  on  the  wires, 
then  put  two  more  wires  a little  {hotter  acrofs,  through 
the  middle  of  the  fecond  globes,  and  put  the  end  of  the 
wires  out  betwixt  the  bafkets,  and  hang  on  the  four  mid- 
dle ones,  then  run  two  more  wires  fhorter  than  the  lad 
through  the  middle  of  the  top  globes,  and  hang  the  baf- 
kets over  the  lowed,  dick  a fprig  of  myrtle  on  the  top  of 
your  globes,  and  fet  it  on  tlie  middle  of  the  table, — • 
Obferve  you  do  not  put  too  much  fugar  down  at  a time 
for  a diver  web,  becaufe  the  fugar  will  iofe  its  moidure, 
and  run  in  lumps  indead  of  drawing  out  ; nor  too  much 
in  Ihe  ladle,  for  the  golden  web  will  lofe  its  colour  by 
heating  too  often. — You  may  make  the  bafkets  a diver, 

and  the  globes  a gold  colour,  if  you  cjioofe  them. 

It  is  a pretty  defert  for  a grand  table. 

To  make  calf’s  foot  JELLY. 

Put  a gang  of  calves’  feet  well  cleaned  into  a pan, 
with  dx  quarts  of  water,  and  let  them  boil  gently  till 
reduced  to  two  quarts,  then  take  out  the  feet,  fcum  off 
the  fat  clean,  and  clear  the  jelly  from  the  fediment,  beat 
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tthe  whites  of  five  eggs  to  a froth,  then  add  one  pint  o 

IiLifbon,  Madeira,  or  any  pale  made  wine,  if  you  choofe 
it,  then  fqueeze  in  the  juice  of  three  lemons  : when 
‘your  (lock  is  boiling,  take  three  fpoonfuis  of  it,  and  keep 
iftirring  it  with  your  wine  and  eggs,  to  keep  it  from 
.curdling  ; then  add  a little  more  ftock,  and  Hill  keep 
iftirring  it,  and  then  put  it  in  the  pan,  and  fweeten  it  with 
loaf  fugar,  to  your  tafte  ; a glafs  of  French  brandy  will 
kkeep  the  jelly  from  turning  blue  in  frofty  air  ; put  in 
tthe  outer  rind  of  two  lemons,  and  let  it  boil  one  minute 
all  together,  and  pour  it  into  a flannel  bag,  and  let  it 
1 run  into  a bal'on,  and  keep  pouring  it  back  gently  into 
the  bag  till  it  runs  clear  and  bright,  then  fet  your  glafl'es 
lander  the  bag,  and  cover  it,  left  dull  gets  in. — If  you 
\wouldhave  the  jelly  for  a fifh  pond,  transparent  pudding, 
: >r  hen’s  neft,  to  be  turned  out  of  the  mould  boil  half  a 
pound  of  ifinglafs  in  a pan  of  water,  till  reduced  to  one 
;[uart,  and  put  it  into  the  ftock  before  it  is  refined. 

To  make  SAVOURY  JELLY. 

Spread  fome  flices  oi  lean  veal  and  ham  in  the  bot- 
com  of  a ftew  pan,  with  a carrot  or  turnips,  or  two  or 
il  hree  onions  ; cover  it,  and  let  it  fweat  on  a flow  fire, 
ii  ill  it  is  as  deep  a brown  as  you  would  have  it,  then  put 
cd  it  a quart  of  very  clear  broth,  fome  whole  pepper, 
mace,  a very  little  ifinglafs,  and  fait  to  your  tafte;  let 
nis  boil  ten  minutes,  then  drain  it  through  a French 
rainer,  fcum  off  all  the  fat  and  put  it  to  the  whites  of 
, iree  eggs,  run  it  feveral  times  through  a jelly  bag  as 
oudo  other  jellies. 
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To  make  savoury  jelly  for  cold  Meats. 


Boil  beef  and  mutton  to  a flifF  jelly,  feafon  it  with  a 
little  pepper  and  fait,  a blade  or  two  of  mace  and  an  j 
onion  ; then  beat  the  whites  of  four  eggs,  put  it  to  the 
jelly,  and  beat  it  a little  ; then  run  it  through  a jelly  bag, 
and  when  clear  pour  it  on  your  meat  or  fowls  in  the 
difli  you  fend  it  up  on. 


To  make  hartshorn  jelly  a fecond  way. 

Take  half  a pound  of  hartfhorn  and  put  to  it  two 
quarts  of  water,  let  it  ftand  in  the  oven  all  night,  then 
ftrain  it  from  the  hartfhorn,  and  put  to  it  a pint  of 
Rhenifh  wine,  the  whites  of  four  eggs,  a little  mace,  the 
juice  of  three  lemons,  and  lugar  to  your  tafle  j boil 
them  together,  and  ftrain  it  through  a jelly  bag,  when 
it  is  fine,  put  it  in  glaffes  for  ufe. 

N.  B.  If  you  have  no  Rhenifh  wine,  white  wine 
will  do. 

To  make  flummery. 

Put  one  ounce  of  bitter  and  one  of  fweet  almonds 
into  a bafon,  pour  over  them  fome  boiling  water,  to 
make  the  fkins  come  off,  which  is  called  blanching,  tlrip 
off  the  fkins,  and  throw  the  kernels  into  cold  water 
then  take  them  out,  and  beat  thfem  in  a marble  mortar 
with  a little  rofe  water,  to  keep  them  from  boiling ; 
when  they  are  beat,  put  them  into  a pint  of  calf’s  foot 
ftock,  fet  it  over  the  fire,  and  fweeten  it  to  your  tafle 
with  loaf  fugar  j as  foon  as  it  boils  ftrain  it  through  aj 
piece  ofmuflin  or  gauze  j when  a little  cold,  put  it  into* 
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a pint  of  thick  cream,  and  keep  ilir'ring  it  often  till  it 
grows  thick  -and  cold,  wet  your  moulds  in  cold  water, 
and  pour  in  the  flummery,  let  it  ftand  five  or  fix  hours 
at  leall  before  you  turn  them  out ; if  you  make  the  flum- 
mery {tiff  and  wet  the  moulds,  it  will  turn  out  without 
putting  it  into  warm  water,  for  water  takes  off  the  figures 
of  the  mould,  and  makes  the  flummery  look  dull. — N.  B. 
Be  careful  you  keep  Itirring  it  till  cold,  or  it  will  run  in 
lumps  when  you  turn  it  out  of  the  mould. 

i 

To  male  colouring  for  flummery  and  jellies. 

Take  two  pennyworth  of  cochineal,  bruife  it  with  a 
blade  of  a knife,  and  put  it  into  half  a tea  cupful  of  the 
belt  French  brandy,  and  let  it  ftand  a quarter  of  an 
hour  ; filter  it  through  a linen  cloth,  and  put  in  as  much 
as  will  make  the  jelly,  or  flummery  a fine  pink  ; if  yel- 
low, take  a little  faffron,  tie  it  in  a rag,  and  difiolve  it  in 
cold  water  ; if  green,  take  fome  fpinage,  boil  it,  take  off 
the  froth,  and  mix  it  with  the  jelly  j if  white,  put  i» 
fome  cream. 

To  male  a fish  pond. 

Fill  four  large  fifh  moulds  with  flummery,  and  fix 
fmall  ones,  take  a China  bowl,  and  put  in  half  a pint 
of  (tiff  clear  calf’s  foot  jelly,  let  it  ftand  till  cold,  then 
lay  two  of  the  fmall  fifh.es  on  the  jelly,  the  right  fide 
down,  put  in  half  a pint  more  jelly,  let  it  ftand  till  cold, 
ti  . a lay  in  the  four  fmall  fiflies  acrofs  one  another,  that 
wtien  you  turn  the  bowl  upfide  down,  the  heads  and 
tails  may  be  feen,  then  almoft  fill  your  bowl  with  jelly, 
and  let  it  ftand  till  cold,  then  lay  in  the  jelly  four  large 
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fifties,  and  fill  the  bafon  quite  full  of  jelly,  and  let  it  ! 
ft  and  till  the  next  day  ; when  you  want  to  ufe  it,  fet  ' 
your  bowl  to  the  brim  in  hot  water  for  one  minute,  take  ! 
care  that  you  do  not  let  the  water  go  into  the  bafon,  lay  j 
your  plate  on  the  top  of  the  bafon,  and  turn  it  urfide  i 
down  : if  you  want  it  for  the  middle,  turn  it  out  up>:  1 ; 
a faiver  : be  fure  you  make  your  jelly  very  ftiff,  and  j 
clear. 

To  make  a hen’s  nest. 

Take  three  or  five  of  the  fmalleft  pullets’  eggs  you  j 
can  get,  fill  them  with  flummery,  and  when  they  are  j 
ftiff  gild  cold,  peel  off  the  (hells,  pare  off  the  rinds  of  two  ; 
lemons  very  thin,  and  boil  them  in  fugar  and  water,  to 
take  off  the  bitternefs  ; when  they  are  cold,  cut  them  in  ! 
long  ihreds  to  imitate  ftraws,  then  fill  a bafon  one  third  j 
full  of  ftiff'  calf’s  foot  jelly,  and  let  it  ft  and  till  cold,  j 
then  lay  in  the  fhred  of  the  lemons  in  a ring  about  two 
inches  high  in  the  middle  of  your  bafon,  ftrew  a few 
corns  of  fago  to  look  like  barley,  fill  the  bafon  to  the 
height  of  the  peel,  and  let  it  ftand  till  cold,  then  lay 
your  eggs  of  flummery  in  the  middle  of  the  ring  that  the 
ftraw  may  be  feen  round  j fill  the  bafon  quite  full  of 
jelly,  and  let  it  ftand,  and  turn  it  out  the  fame  way  as 
the  fifti  pond. 

To  wake  ELANCE  MANGE  of  ISINGLASS. 

Boil  one  ounce  of  ifinglafsina  quart  of  water  till  it 
is  reduced  to  a pint,  then  put  in  the  whites  of  four  eggs, 
with  two  fpoonfuls  of  rice  water,  to  keep  the  eggs  from 
poaching,  and  fugar  to  your  tafte,  and  run  it  through  a 
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j i jelly  bag,  then  put  to  it  two  ounces  of  fweet  and  one  of 
I .bitter  almonds,  give  them  a fcald  in  your  jelly,  and  put 
j xhem  through  a hair  fieve,  put  it  in  a China  bowl ; the 
j next  day  turn  it  out,  and  (lick  it  all  over  with  almonds, 
j blanched  and  cut  lengthways  : garnifh  with  green  leave* 
or  flowers. 

■ - & *\  - - - - - • . * • - - 

> T.':'  * ’ -v  ••  : - • 

GREEN  BLANCE  MANGE  of  ISINGLASS. 

Dissolve  your  ifinglafs,  and  put  to  it  two  ounces  of 
: fweet  and  two  ounces  of  bitter  almonds,  with  as  much 
j juice  of  fpinage  as  will  make  it  green,  and  a fpoonful  of 
iFrench  brandy,  fet  it  over  a ftove  fire  till  it  is  almolt 
ready  to  boil,  then  ftrain  it  through  a gauze  fieve,  when 
i t grows  thick,  put  it  into  a melon  mould,  and  the  next 
clay  turn  it  out. — Garnifh  it  with  red  and  white  flowers. 

. 

CLEAR  BLANCE  MANGE. 

Take  a quart  of  ftrong  calf’s  foot  jelly,  fkim  off  the 
f at  and  ftrain  it,  beat  the  whites  of  four  eggs,  and  put 
t hem  to  your  jelly,  fet  it  over  the  fire,  and  keep  ftirring 
:t  till  it  boils  j and  pour  it  into  a jelly  bag,  and  run  it 
through  feveral  times  till  it  is  clear,  beat  one  ounce  of 
weet  almonds,  and  one  of  bitter,  to  a pafte,  with  a fpoon- 
ul  of  rofe  water  fqueezed  through  a cloth,  then  mix  it 

■ vith  the  jelly,  and  three  fpoonfuls  of  very  good  cream, 
st  it  over  the  fire  again,  and  keep  ftirring  it  till  it  is  al- 

■ n°ft  boiling,  then  pour  it  into  a bowl,  and  ftir  it  very 
;:ften  till  it  is  almolt  cold,  then  wet  your  moulds  and  fill 
►hem. 
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YELLOW  FLUMMERY. 

Take  two  ounces  of  ifinghfs,  beat  it  and  open  it, 
put  it  into  a bowl,  and  pour  a pint  of  boiling  water  upon 
it,  cover  it  up  till  almoft  cold,  and  add  a pint  of  white 
wine,  the  juice  of  two  lemons  with  the  rind  of  one,  the 
yolks  of  eight  eggs  beat  well,  fweeten  it  to  your  tafte,  put 
it  in  a toiling  pan,  and  keep  (lining  it  ; when  it  boils 
drain  it  through  a fine  fieve,  when  almoft  cold,  put  it 
into  cups  and  moulds. 

A good  GREEN. 

Lay  one  ounce  of  gamboge  in  a quarter  of  a pint  of 
water,  put  an  ounce  and  a half  of  good  (lone  blue  in  a 
little  water,  when  they  are  both  diiTolved  mix  them  to- 
gether, add  a quarter  of  a pint  more  water,  and  a quar- 
ter of  a pound  of  fine  fugar,  boil  it  a little,  then  put  it 
in  a gallipot,  cover  it  clofe  and  it  will  keep  for  years  j 
be  careful  not  to  make  it  too  deep  a green,  for  a very 
little  will  do  at  a time. 

FRUIT  in  JELLY. 

Put  half  a pint  of  clear  ftifF  calf’s  foot  jelly  into  a ba- 
fon,  when  it  is  fet  and  ftifF,  lay  in  three  fine  ripe  peaches, 
and  a bunch  of  grapes  with  the  (talks  up,  put  a few  vine 
leaves  over  them,  then  fill  up  your  bowl  with  jelly,  and 
let  it  (land  till  the  next  day  ; then  fet  your  bafon  to  the 
brim  in  hot  water,  and  as  foon  as  you  find  it  leaves  the 
bafon,  lay  your  dilh  over  it,  and  turn  your  jelly  care- 
fully upon  it. — Garnifh  with  flowers. 
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GREEN  MELON  in  FLUMMERY. 

Make  a little  {tiff  flummery,  with  a good  deal  of  bitter 
.almonds  in  it,  add  to  it  as  much  juice  of  fpinage  as  will 
■make  it  a fine  pale  green,  when  it  is  as  thick  as  good 
scream  wet  your  melon  mould  and  put  it  in,  then  put  a 
;pint  of  clear  calf’s  foot  jelly  into  a large  bafon,  and  let 
■ them  Hand  till  the  next  day,  then  turn  out  your  melon, 
:and  lay  it  the  right  fide  down  in  the  middle  of  your  ba- 
fon of  jelly  5 then  fillup  your  bafon  with  jelly  that  is 
.beginning  to  fet,  let  it  Hand  all  night,  and  turn  it  out  the 
fame  way  as  the  fruit  in  jelly  : make  a garland  of  flow- 
ers, and  put  it  in  your  jelly. — It  is  a pretty  dull  for  mid- 
dle at  fupper,  or  corner  for  a fecond  courfe  at  dinner. 

GILDED  FISH  in  JELLY. 

Make  a little  clear  blance  mange  as  is  directed  in  the 
receipt,  then  fill  two  large  filh  moulds  with  it,  and  when 
it  is  cold  turn  it  out,  and  gild  them  with  gold  leaf,  or 
drew  them  over  with  gold  and  filver  bran  mixed,  then 
lay  them  on  a gold  difh,  and  fill  it  with  clear  thin  calf’s 
foot  jelly,  it  mud  be  fo  thin  as  they  will  fwim  in  it  j if 
you  have  no  jelly,  Lilbon  wine,  or  any  kind  of  pale  made 
wines  will  do. 

HEN  and  CHICKENS  in  JELLY. 

Make  fome  flummery  with  a deal  of  fweet  almonds 
in  it,  colour  a little  of  it  brown  with  chocolate,  and  put 
it  in  a mould  the  fhape  of  a hen  ; then  colour  fome  more 
flummery  with  the  yolk  of  a hard  egg  beat  as  fine  as  pof- 
fible,  leave  part  of  your  flummery  white  j then  fill  the 
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moulds  of  feven  chickens,  three  with  white  flummery, 
and  three  with  yellow,  and  one  the  colour  of  the  hen; 
when  they  are  cold  turn  them  into  a deep  dim  ; put 
under  and  round  them  iemon  peel,  boiled  tender  and  cut 
like  draw,  then  put  a little  clear  calf’s  foot  jelly  under 
them,  to  keep  them  in  their  places,  and  let  it  Hand  till  it 

is  ftiff,  then  fill  up  your  difh  with  more  jelly They  are 

a pretty  decoration  for  a grand  table. 

To  male  a TRANSPARENT  PUDDING. 

Make  your  calf’s  foot  jelly  very  ftiiT,  and  when  it  is 
quite  fine  put  a gill  into  a China  bafon,  let  it  ftand  till  it 
is  quite  fet  ; blanch  a few  Jordan  almonds,  cut  them 
and  a few  jar  raifins  lengthways,  put  a little  citron  and 
candied  lemon  in  little  thin  dices,  ftick  them  all  over  the 
jelly,  and  tluow  in  a few  currants,  then  pour  more  jelly 
on  till  it  is  an  inch  higher  ; when  your  jelly  is  fet  ftick 
in  your  almonds,  raifins,  citron,  and  candied  lemon,  with 
a few  currants  ft  re  wed  in,  then  more  jelly  as  before, 
then  more  almonds,  raifins,  citron,  and  lemon  in  layers, 
till  your  bafon  is  full ; let  it  ftand  all  night,  and  turn  it 
out  the  fame  way  as  the  fifh  pond. 

To  male  a desert  island. 

Take  a lump  of  pafte,  and  form  it  into  a rock  three 
inches  broad  at  the  top  ; colour  it,  and  fet  in  the  middle 
of  a deep  China  difh,  and  fet  a caft  figure  on  it,  with  a 
crown  on  its  head,  and  a knot  of  rock  candy  at  the  feet ; 
then  make  a roll  of  pafte  an  inch  thick,  and  ftick  it  on 
the  inner  edge  of  the  dilh,  two  parts  round,  and  cut  eight 
pieces  of  eringo  roots  about  three  inches  long,  and  fix 
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"hem  upright  to  the  roll  of  pafte  on  the  edge  ; make  gravel 
valks  of  (hot  comfits,  from  the  middle  to  the  end  of  the 
lifh,  and  fet  fmall  figures  in  them,  rollout  fome  pafte, 
md  cut  it  open  like  Chinele  rails ; bake  it  and  fix  it  on 
:ither  fide  of  one  of  the  gravel  walks  with  gum,  have 
eady  a web  of  fpun  fugar,  and  fet  it  on  the  pillars  of  erin- 
cto  root,  and  cut  part  of  the  web  off  to  form  an  entrance 
where  the  Chinefe  rails  are. — It  is  a pretty  middle  difh 
'ora  fecond  courfe  at  a grand  table,  or  a wedding  fup- 
•>er,  only  fet  two  crowned  figures  on  the  mount  inftead 
ff  one. 

To  make  a FLOATING  ISLAND. 

Grate  the  yellow  rind  of  a large  lemon  into  a pinj 
o >f  cream,  put  in  a large  glafs  of  Madeira  wine,  make  it 
pretty  fweet  with  loaf  fugar,  mill  it  with  a chocolate  mill 
:.  o a ftrong  froth,  take  it  off  as  it  rifes  : then  lay  it  upon  a 
lieveto  drain  all  night  then  take  a deep  glafs  difti,  and 
■ ty  in  your  froth,  with  a Naples  bifcuit  in  the  middle  of 
:t,  then  beat  the  white  of  an  egg  to  a ftrong  froth,  and 
: oil  a fprig  of  myrtle  in  it  to  imitate  fnow,  ftick  it  in  the 
Naples  bifcuit,  then  lay  over  your  froth  currant  jelly,  cut 
1 very  thin  flices,  pour  over  it  very  fine  ftrong  calf’s 
oot  jelly,  when  it  grows  thick  lay  it  all  over,  till  it  looks 
: ke  a glafs,  and  your  difh  is  full  to  the  brim  ; let  it  ft  and 
ill  it  is  quite  cold  and  ftiff,  then  lay  on  rock  candied 
vveetmeats  upon  the  top  of  your  jelly,  and  fheep  and 
wans  to  pick  at  the  myrtle  ; ftick  green  fprigs  in  two 
r three  places  on  the  top  of  your  jelly,  amongft  your 
ihapes  : it  looks  very  pretty  in  the  middle  of  a table  for 
upper, — \ou  muft  not  put  the  fhapes  on  the  jelly  till 
ou  are  going  to  feud  it  to  the  table.- 
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To  make  a floating  island  a fecond  way. 


Take  calf’s  foot  jelly  that  is  fet,  break  it  a little,  but  ! 
not  too  much,  for  it  will  make  it  frothy,  and  prevent  it 
from  looking  clear  ; have  ready  a middle  fized  turnip,  > 
and  rub  it  over  with  gum  water,  or  the  white  of  an  egg, 
then  drew  it  thick  over  with  green  fhot  comfits,  and  dick  on 
the  top  of  it  a fprig  of  myrtle,  or  any  other  pretty  green  ; 
fprig,  then  put  your  broken  jelly  round  it,  fet  fheep  or 
fwans  upon  your  jelly,  with  either  a green  leaf  or  a knot  I 
of  apple  pade  under  them,  to  keep  the  jelly  from  diffolv- 
ing  j there  are  fheep  and  fwans  made  for  that  purpofe  ; 
you  may  put  in  fnakes,  or  any  wild  animals  of  the  fame  I 
fort. 


To  make  a ROCKY  ISLAND. 

Make  a little  diff  flummery,  and  put  it  into  five  fifh 
moulds,  wet  them  before  you  put  it  in  ; when  it  is  diff, 
turn  it  out,  and  gild  them  with  gold  leaf,  then  take  a 
deep  China  difh,  fill  it  near  full  of  clear  calf’s  foot  jelly, 
and  let  it  dand  till  it  is  fet,  then  lay  on  your  fidres,  and 
a few  flices  of  red  currant  jelly  cut  very  thin  round  them, 
then  rafp  a fmall  French  roll,  and  rub  it  over  with  the 
' white  of  an  egg,  and  drew  all  over  it  filver  bran  and 
glitter,  mixed  together  j dick  a fprig  of  myrtle  in  it,  and 
put  it  into  the  middle  of  your  didt,  beat  the  white  of  an 
egg  to  a very  high  froth,  then  hang  it  on  your  fprig  of 
myrtle  like  fnow,  and  fill  your  didi  to  the  brim  with 
clear  jelly  •,  when  you  fend  it  to  table,  put  ducks  and 
lambs  upon  your  jelly,  with  cither  green  leaves  or  mod 
under  them,  with  their  heads  towards  the  myrtle. 
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To  make  moonshine. 

Take  the  fliapes  of  a half  moon,  and  five  or  feven 
•tars,  wet  them,  and  fill  them  with  flummery,  let  them 

I Hand  till  they  are  cold,  then  put  them  into  a deep  China 
ilifh,  and  pour  lemon  cream  round  them,  made  thus  : 
Take  a pint  of  fpring  water,  put  to  it  the  juice  of  three 
Lemons,  and  the  yellow  rind  of  one  lemon,  the  whites 
ojf  five  eggs  well  beaten,  and  four  ounces  of  loaf  fugar, 
then  fet  it  over  a flow  fire,  and  ftir  it  one  way  till  it  looks 
white  and  thick,  if  you  let  it  boil  it  will  curdle,  then 
lilrain  it  through  a hair  fieve,  and  let  it  ftand  till  it  is 
L .'old,  beat  the  yolks  of  five  eggs,  mix  them  with  your 
whites,  fet  them  over  the  fire,  and  keep  ftirring  it  till  it  is 
tklmoft  ready  to  boil,  then  pour  it  into  a bafon  ; when  it 
is  cold,  pour  it  among  your  moon  and  ftars  j garnifh  with 
II  lowers.  — It  is  a proper  difh  for  a fecond  courfe,  either 
(.or  dinner  or  fupper. 

To  make  moon  and  stars  in  jelly. 

Take  a deep  China  difh,  turn  the  mould  of  a half 
rnoon  and  feven  ftars,  with  the  bottom  fide  upward  in 
: he  difh,  lay  a weight  upon  every  mould  to  keep  them 
down,  then  make  fome  flummery,  and  fill  your  difh  with 
:t  when  it  is  cold  and  ftifF,  take  your  moulds  carefully 
.out,  and  fill  the  vacancy  with  clear  calf’s  foot  jelly  •,  you 
nay  colour  your  flummery  with  cochineal  and  chocolate 
: o make  it  look  like  the  fky,  and  your  moon  and  ftars 
i will  look  more  clear. — Garnifh  with  rock  candy  fwcet- 
! neats. — Icis  a pretty  corner,  difh,  or  a proper  decoration 
or  a grand  table. 
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To  male  EGGS  and  bacon  in  FLUMMERY. 

Take  a pint  of  ft  iff  flummery,  and  make  part  of  it  a 
pretty  pink  colour  with  the  colouring  for  the  flummery, 
dip  a potting  pot  in  cold  water,  and  pour  in  red  flummery 
the  thicknefs  of  a crown  piece,  then  the  fame  of  white 
flummery,  and  another  of  red,  and  twice  the  thicknefs 
of  white  flummery  at  the  top  ; one  layer  muft  be  ftifF 
and  cold  before  you  pour  on  another,  then  take  five  tea 
cups,  and  put  a large  fpoonful  of  white  flummery  into 
each  tea  cup,  and  let  them  ftand  all  night,  then  turn  your 
flummery  out  of  your  potting  pots  on  the  back  of  a 
plate,  with  cold  water  j cut  your  flummery  into  thin 
fliGes,  and  lay  it  on  a China  difh,  then  turn  your  flum- 
mery out  of  the  cups  on  the  difh,  and  take  a bit  out  of 
the  top  of  every  one,  and  lay  in  half  a preferved  apricot : 
it  will  confine  the  fyrup  from  difcolouring  the  flummery, 
and  make  it  like  the  yolk  of  a poached  egg  ; garnifh  with 
flowers. — It  is  a pretty  corner  difh  for  dinner,  or  fid© 
for  fupper. 

SOLOMON’9  TEMPLE  in  FLUMMERY. 

Make  a quart  of  ftifF  flummery,  divide  it  into  three  . 
parts,  make  one  part  a pretty  thick  colour,  with  a little 
cochineal  bruifed  fine,  and  fteeped  in  French  brandy, 
fcrape  one  ounce  of  chocolate  very  fine,  diflolve  it  in  a 
little  ftrong  coffee,  and  mix  it  with  another  part  of  your 
flummery  to  make  it  a light  Hone  colour,  the  laft  part 
muft  be  white,  then  wet  your  temple  mould,  and  fix  it 
in  a pot  to  ftand  even,  then  fill  it  up  with  chocolate  flum- 
mery j let  it  ftand  till  the  next  day,  then  loofen  it  round 


ENGLISH  HOUSEKEEPER.  18, 

(with  a pin,  and  fhake  itloofe  very  gently,  but  do  not  dip 
our  mould  in  warm  water,  it  will  take  off  the  glofs  and 
rPoil  the  colour  ; when  you  turn  it  out,  flick  a fmall 
.'prig  or  a flower  flalk  down  from  the  top  of  every 
.oint,  it  will  flrengthen  them,  and  make  them  look 
■tetty  j lay  round  it  rock  candy  fweetmeats.— It  is  pro- 
per for  a corner  difh  for  a large  table. 

To  make  OATMEAL  flummery. 

Take  a pint  of  bruifed  greats,  and  put  three  pints  of 
air  water  to  them  early  in  the  morning,  and  let  it  Hand 
illl  noon,  then  pour  all  the  water  off,  and  putin  the  fame 
uiantity  of  water  as  before  upon  them,  ftir  it  well,  and 
.t  it  Hand  till  four  o’clock,  then  run  it  through  a fieve 
r cloth,  then  boil  it,  and  keep  ftirring  it  all  the  while* 
tit  in  a fpoonful  of  water  now  and  then  as  it  boils,  when 
begins  to  thicken,  drop  a little  on  a plate  ; when  it 
ttaves  the  plate  it  is  enough  j put  it  in  glaffes  to  turn  out. 

To  make  cribbage  cards  in  flummery. 

Fill  fi\e  fquare  tins  the  fize  of  a card  writh  very  fliff 
ummery,  when  you  turn  them  out  have  ready  a little 
■ chineal  diffolved  in  brandy,  and  flrain  it  through  a 
Luflm  ra§’  thcn  ^ke  a camel’s  hair  pencil,  and  make 
arts  and  diamonds  with  your  cochineal,  then  rub  a lit- 
cochineal  with  a little  eating  oil  upon  a marble  flab 
it  is  very  fine  and  bright,  then  make  clubs  and 

ules  ; pour  a little  Lifbon  wine  into  the  difh,  and  fend 
I up. 
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To  make  a dish  of  snow. 


Take  twelve  large  apples,  put  them  in  cold  water,  and 
fet  them  over  a flow  fire,  and  when  they  are  foft  pour 
them  upon  a hair  fieve,  take  off  the  lkin,  and  put  the 
pulp  into  a bafon,  then  beat  the  whites  of  twelve  eggs 
into  a very  flrong  froth,  beat  and  fift  half  a pound  of; 
double  refined  fugar,  and  ftrew  it  into  the  eggs,  beat  the 
pulp  of  your  apples  to  a ftrong  froth,  then  beat  them  all 
together  till  they  are  like  ftiff  fnow,  then  lay,  it  upon  a 
China  difh,  and  heap  it  up  as  high  as  you  can,  and  fet 
round  it  green  knots  of  pafte  in  imitation  of  Chinefe  rails, 
flick  a fprig  of  myrtle  in  the  middle  of  the  difh,  and 

ferve  it  up. It  is  a pretty  corner  difh  for  a large 

table. 

To  make  BLACK  CAPS. 

Take  fix  large  apples,  and  cut  a flice  off  the  blot* 
fom  end,  put  them  in  a tin,  and  fet  them  in  a quicll 
oven  till  they  are  brown,  then  wet  them  with  rofe  water 
and  grate  a little  fugar  over  them,  and  fet  them  in  th« 
oven  again  till  they  look  bright  and  very  black,,  thei 
take  them  out,  and  put  them  into  a deep  China  difh  a 
plate,  and  pour  round  them  thick  cream  cultard,  a 
white  wine  and  fugar. 

To  make  GREEN  CAPS. 


Take  codlings  juft  before  they  are  ripe,  green  them  j 
you  would  for  preferring,  then  rub  them  over  with! 
little  oiled  butter,  grate  double  refined  fugar  over  therj 
and  fet  them  in  the  oven  till  they  look  bright,  and  fpar 
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j ike  froH,  then  take  them  out,  and  put  them  into  a 
ji.eep  China  difh,  make  a very  fine  cuHard,  and  pour  it 
r ound  them  : (lick  fingle  flowers  in  every  apple  and  ferve 
them  up. — It  is  a pretty  corner  difh  for  either  dinner 
| r fupper. 

' 

I To  Jleiu  PEARS. 

Pare  the  largefl  Hewing  pears,  and  (tick  a clove  in 
he  blofljm  end,  then  put  them  in  a well  tinned  faucepan, 
j-  with  a new  pewter  fpoon  in  the  middle,  fill  it  will  hard 
fc  rater,  And  fet  it  over  a flow  fire  for  three  or  four  hours, 
j ill  your  pears  are  foft,  and  the  water  reduced  to  a fmall 
k uantity,  then  put  in  as  much  loaf  fugar  as  will  make  a 
hick  fyrup,  and  give  the  pears  a boil  in  it,  then  cut  fome 
kemon  peel  like  fbaw's  and  hang  them  about  your  pears, 
iund  ferve  them  up  with  the  fyrup  in  adeepdilh. 

To  make  lemon  syllabubs. 

To  a pint  of  cream  put  a pint  of  double  refined 
tagar,  the  juice  of  feven  lemons,  grate  the  rinds  of  two 
pmons  into  a pint  of  white  wine,  and  half  a pint  of 
:.ick,  then  put  them  into  a deep  pot,  and  whilk  them 

Iar  half  an  hour,  put  it  into  glafles  the  night  before  you 
'ant  it : it  is  better  for  Handing  two  or  three  days,  but 
: will  keep  a week,  if  required. 

To  make  LEMON  syllabubs  a fecond  way. 

Put  a pint  of  cream  to  a pint  of  white  wine,  then  rub 
quarter  of  a pound  of  loaf  fugar  upon  the  out- rind  of 
, 1 *vo  lemons,  till  you  have  got  out  all  the  eflence,  then  put 
J.he  fugar  to  the  cream,  and  fqueeze  in  the  juice  of  both 
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lemons,  let  It  Hand  for  two  hours,  then  mill  them  with 
a chocolate  mill,  to  raife  the  froth,  and  take  it  of?  with ; 
a fpoon  as  it  rifes,  or  it  will  make  it  heavy,  lay  it  upon 
a hair  fieve  to  drain,  then  fill  your  glades  with  the  re- 
mainder, and  lay  on  the  froth  as  high  as  you  can,  let 
them  (land  all  night  and  they  will  be  clear  at  the  bottom  : 
fend  them  to  the  table  upon  a falver,  with  jellies. 


To  make  solid  syllabubs. 


Take  a quart  of  rich  cream,  and  put  in  a pint  of 
white  wine,  the  juice  of  four  lemons  and  fugar  to  your! 
tafte,  whip  it  up  very  well,  and  take  ofF  the  froth  as  itj 
rifes,  put  it  upon  a hair  fieve,  and  let  it  Hand  till  the  nexn 
day  in  a cool  place,  fill  your  glades  better  than  half  ful* 
with  the  thin,  then  put  on  the  froth,  and  heap  it  as  high) 
as  you  can  •,  the  bottom  will  look  clear,  and  keep  feve- 

ral  days. 


: 


To  make  whip  syllabubs. 


Take  a pint  of  thin  cream,  rub  a lump  of  loaf  fugaii 
on  the  outfide  of  the  lemon,  and  fweeten  it  to  your  tafte, 
then  put  in  the  juice  of  a lemon,  and  a glafs  of  MadeiKL. 
vine,  or  French  brandy,  mill  it  to  a froth  with  a choco.  ^ 
late  mill,  and  take  it  off  as  it  rifes,  and  lay  it  upon  1 ]it 
hair  fieve,  then  fill  one  half  of  your  poflet  glafies  a lit  ^ 
tie  more  than  half  full  of  white  wine,  and  the  otho 
half  of  your  glafies  a little  more  than  half  full  of  re< 
wine,  then  lay  on  your  froth  as  high  as  you  can  bu  I 
obferve  that  it  is  well  drained  on  your  fieve,,  or  it  will  mt^ 
with  your  wine,  and  fpoil  your  iyllabubs. 


>r; 

ETi- 
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i 

To  make  SYLLABUB  under  the  cow. 

Put  a bottle  of  ftrong  beer  and  a pint  of  cyder  into  a 
punch  bowl,  grate  in  a finall  nutmeg,  and  fweeten  it  to 
; tour  tafte  ; then  milk  as  much  milk  from  the  cow  as 
will  make  a ftrong  froth,  and  the  ale  look  clear,  let  it 
ftand  an  hour,  and  ftrew  over  it  a few  currants,  well 
. valhed,  picked,  and  plumped  before  the  fire,  and  fend 

0 the  table. 

IP' 

CHAP.  VIII. 

Obfervations  on  preserving. 

HEN  you  make  any  kind  of  jelly,  take  care  you  do 
1 ot  let  any  of  the  feeds  from  the  fruit  fall  into  your  jelly, 
ror  fqueeze  it  too  near,  for  that  will  prevent  your  iellv 
rrom  being  fo  clear  ; pound  your  fugar,  and  let  it  diflolve 

1 t^ie  fyruP  before  you  fet  it  on  the  fire,  it  makes  the 
i:um  rife  well,  and  the  jelly  a better  colour  : it  is  a great 

jnult  to  boil  any  kind  of  jellies  too  high,  it  makes  them  of 
dark  colour  *,  you  muft  never  keep  green  fweetmeats 
n the  firft  fyrup  longer  than  the  receipt  directs,  left  you 
pod  their  colour  : you  muft  take  the  fame  care  with 
r ranges  and  lemons  ; as  to  cherries,  damfons,  and  moft 
>rt  of  ft  one  fruit,  put  over  them  either  mutton  fuet,  ren- 
^red,  or  a board  to  keep  them  down,  or  they  will  rife 
ut  of  the  fyrup  and  fpoil  the  whole  jar,  by  giving  them 
four  bad  tafte  j obferve  to  keep  all  wet  fweetmeats  in 

dry  cool  place,  for  a wet  damp  place  will  make  the*» 
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mould,  and  a hot  place  will  dry  up  the  virtue,  and  make 
them  candy  *,  the  bell  dire&ion  lean  give,  is  to  dip  writ- 
ing paper  in  brandy,  and  lay  it  clofe  to  your  fweetmeats, 
tie  them  well  down  with  white  paper,  and  two  folds  o£ 
thick  cap-paper  to  keep  out  the  air,  for  nothing  can  be  a 
greater  fault  than  bad  tying  down,  and  leaving  the  pota 


» 


open. 


To  male  orange  jelly. 


Take  half  a pound  of  fiartlhorn  {havings,  and  two 
quarts  of  fpring  water,  let  it  boil  till  it  be  reduced  to  a 
quart,  pour  it  clear  ofF,  let  it  (land  till  it  is  cold,  then 
take  half  a pint  of  fpring  water,  and  the  rind  of  three 
oranges  pared  very  thin,  and  the  juice  of  fix  : let  theml 
(land  all  night,  {train  them  through  a fine  hair  fieve, 
melt  the  jelly  and  pour  the  orange  liquor  to  it,  fweeten; 
it  to  your  tafte  with  double  refined  fugar ; put  to  it  aj 
blade  or  two  of  mace,  four  or  five  cloves,  half  a fmallj 
nutmeg,  and  the  rind  of  a lemon,  beat  the  whites  ofj 
five  eggs  to  a froth,  mix  it  well  with  your  jelly,  fet  it| 
over  a clear  fire,  boil  it  three  or  four  minutes,  run  it; 
through  your  jelly  bags  feveral  times  till  it  is  clear,  and 
when  you  pour  it  into  your  bag  take  great  care  you  do< 

not  {hake  it. 


ij 


1 


( 


To  male  hartshorn  jelly.  ! ; 

Put  two  quarts  of  water  into  a clean  pan,  with  hall 
a pound  of  hartlhorn  {havings,  let  it  fimmer  till  near  on<|  ’ 1 
half  is  reduced,  drain  it  off,  then  put  in  the  peel  of  fou^  * 
oranges  and  two  lemons  pared  very  thin,  boil  them  fivj  ' 
minutes,  put  to  it  the  juice  of  the  before  mentioned  " 
lemons  and  oranges,  with  about  ten  ounces  of  doubH  ' 
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j;:fined  fugar,  beat  the  whites  of  fix  eggs  to  a froth,  mix 
piem  carefully  with  your  jelly,  that  you  do  not  poach  the 
j ;ggs,  juft  let  it  boil  up,  and  run  it  through  a jelly  bag 
|UI  it  is  clear. 

i ' ' ; . : x- : 

To  make  red  currant  jelly. 

Gather  your  currants  when  they  are  dry  and  full 
pipe,  ftrip  them  off  the  (talks,  put  them  into  a large  (lew 
at,  tie  the  paper  over  them,  and  let  them  (land  an  hour 
i a cool  oven,  (train  them  through  a cloth,  and  to  every 
. uart  of  juice  add  a pound  and  a half  of  loaf  fugar,  broken 
n fmall  lumps,  ftir  it  gently  over  a clear  fire  till  your  fu- 
ur  is  melted,  (kimitwell,  let  it  boil  pretty  quick  twhi~ 
ir  minutes,  pour  it  hot  into  your  pots;  if  you  let  it 
j:and  it  will  break  the  jelly,  it  will  not  fet  fo  well  when 
is  hot;  put  brandy  papers  over  them  and  keep  them, 
i a dry  place  for  ufe. 

N.  B.  You  may  make  jelly  of  half  red  and  half  white 
p irrants  the  fame  way. 


To  make  BLACK  CURRANT  JELLY. 

!|  I 

Get  your  currants  when  they  are  ripe  and  dry,  pick. 
; em  off  the  (talks,  and  put  them  in  a large  (tew  pot ; 
every  ten  quarts  of  currants,  put  a quart  of  water,  tie 
t paper  ever  them,  and  fet  them  into  a cool  oven  for  two 
1 >urs,  then  (queeze  them  through  a very  thin  cloth ; 

| every  quart  of  juice  add  a pound  and  a half  of  loaf 
{gar  broken  in  fmall  pieces,  ftir  it  gently  till  the  fugar  is 
*.  sited  ; when  itboils»(kim  it  well,  let  it  boil  pretty  thick 
tr  half  an  hour  over  a clear  fire,  then  pour  it  into  pots  j 
t brandy  papers  over  them,  and  keep  them  for  ufe, 
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To  male  apricot  jam. 


Pare  the  ripeft  apricots  you  can  get,  cut  them  thin, 
infufe  them  in  an  earthen  pan  till  they  are  tender  and  dry  j 
then  to  every  pound  and  a half  of  apricots  put  a pound 
of  double  refined  fugar,  and  three  fpoonfuls  of  water  ; 
boil  your  fugar  to  a candy  height,  then  put'  it  upon  your  I- 
apricots,  ftir  them  over  a flow  fire  till  they  look  clear] 
and  thick  ; but  do  not  let  them  boil,  only  fimmer  j put 


them  in  glafles  for  ufe. 


To  male  red  raspberry  jam. 


1 


Gather  your  rafpberries  when  they  are  ripe  and  dryj 
pick  them  very  carefully  from  the  ftalks  and  dead  ones*| 
crulh  them  in  a bowl  with  a filver  or  wooden  fpoon,  pew-J 
ter  is  apt  to  turn  them  a purple  colour  : as  foon  as  youJ 
have  crufhed  them,  ftrew  in  their  own  weight  of  loa£y 
fugar,  and  half  their  weight  of  currant  juiee,  baked  andl 
llrained  as  for  jelly  *,  then  fet  them  over  a clear  flow  fire, 
boil  them  half  an  hour,  Ikim  them  well,  and  keep  ftirringl 
them  at  the  time,  then  put  them  into  pots  or  glafles,  withj 
brandy  papers  over  them,  and  keep  them  for  ufe.~ 

N.  B.  As  foon  as  you  have  got  your  berries  ftrew  in  you«| 
fugar  : do  not  let  them  Hand  long  before  you  boil  them 
it  will  preferve  their  flavour. 


To  male  white  raspberry  jam. 


I 


Get  your  rafpberries  dry  and  full  ripe,  cruili  them* 
fine,  and  ftrew  in  their  own  weight  of  loaf  fugar,  and 
half  their  weight  of  the  juice  of  white  currants,  boj 
them  half  an  hour  over  a clear  flow  fire,  (kirn  them  well 
and  put  them  into  pots  or  glafles,  tie  diem  down  wifi 
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..randy  papers,  and  keep  them  dry  for  ufe. — N.  B.  Strew 
.1  your  fugar  as  in  red  rafpberry  jam. 


To  make  RED  RASPBERRY  JAM. 

Gather  the  fcarlet  ftrawberries  very  .ripe,  bruife 
hem  very  fine,  and  put  to  them  a little  juice  of  ft  raw- 
berries,  beat  and  fift  their  weight  in  fugar,  ftrew  it  among 
hem,  and  put  them  in  the  preferving  pan,  fet  them  over 
! clear  flow  fire,  lkim  them  and  boil  them  twenty  mi- 
nutes, then  put  them  in  pots  or  glafles  for  ufe. 

To  make  green  gooseberry  jam. 

Take  the  green  walnut  goofeberries  when  they' are 
; ull  grown,  but  not  ripe,  cut  them  in  two  and  pick  out 
ihe  feeds,  then  put  them  in  a pan  of  water,  green  them 
i s you  do  the  goofeberries  in  imitation  of  hops,  and  lay 
Jhem  on  a fieve  to  drain,  then  beat  them  in  a marble 
mortar,  with  their  weight  in  fugar,  then  take  a quart  of 
goofeberries,  boil  them  to  mufh  in  a quart  of  water, 
ihen  fqueeze  them,  and  to  every  pint  of  liquor  put  a 
? >ound  of  fine  loaf  fugar,  boil  and  lkim  it,  then  put  in 
rour  green  goofeberries,  boil  them  till  they  are  pretty 
- nick,  clear,  and  a pretty  green,  then  put  them  in  glafles 
"or  ufe. 


To  male  BLACK  CURRANT  JAM. 

Get  your  black  currants  when  they  are  full  ripe,  pick 
:hem  clear  from  the  ftalks,  and  bruife  them  in  a bowl 
with  a wooden  mallet,  to  every  two  pounds  of  currants 
)ut  a pound  and  a half  of  loaf  fugar  beat  fine,  put  them 
nto  a preferving  pan,  boil  them  full  half  an  hour,  lkim 
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at  and  ftir  it  all  the  time,  then  put  it  in  pots  and  keep  if* 
for  ufe. 


t.-.  . 

To  prefer ve  red  currants  in  butiches. 

Stone  your  currants,  and  tie  fix  or  feven  bunches  to- 
gether with  a thread  to  a piece  of  fplit  deal  about  the 
length  of  your  finger,  weigh  the  currants,  and  put  their 
weight  of  double  refined  fugar  in  your  preferving  pan, 
with  a little  water,  and  boil  it  till  the  fugar  flies,  then 
put  the  currants  in,  and  juft  give  them  a boil  up,  and 
cover  them  till  next  day,  then  take  them  out,  and  either 
dry  them  or  put  them  in  glafles,  with  the  fyrup  boiled  up 
with  a little  of  the  juice  of  red  currants  ; put  brandy 
paper  over  them,  and  tie  them  clofe  down  with  another 
‘paper,  and  fet  them  in  a dry  place. 


! 


I 


i; 


t 

v 

t 

r 


To  preferve  white  currants  in  bunches. 


Stone  your  currants  and  tie  them  in  bunches  as  be- 
fore, and  put  them  in  a preferving  pan,  with  their  weight 
of  double  refined  fugar,  beat  and  fifted  fine,  let  them 
ftand  all  night,  then  take  fome  pippins,  pare,  core,  and 
boil  them,  but  do  not  ftir  the  apples,  only  prefs  them 
down  with  the  back  of  your  fpoon  •,  when  the  water  is  \ 
ftrong  of  the  apples,  add  to  it  the  juice  of  a lemon,  ftrain 
it  through  a jelly  bag  till  it  runs  quite  clear ; to  every 
pint  of  your  liquor  put  a pound  of  double  refined  fugar, 
boil  it  up  to  a ftrong  jelly,  put  to  it  your  currants,  and 
boil  them  till  they  look  clear,  cover  them  in  the  preferv- 
ing pan  with  paper  till  they  are  almoft  cold,  then  put  a 
bunch  of  currants  in  your  glafles,  and  fill  it  up  with  jelly ; 
when  they  are  cold,  dip  paper  in  brandy,  and  lay  it  over 
them,  tie  another  on,  and  fet  them  in  a dry  place. 


ENGLISH  HOUSEKEEPER. 


To  preferve  CURRANTS  for  TARTS. 


1C,*) 


Get  your  currants  when  they  are  dry,  and  pick  them  ; 
:o  every  pound  and  a quarter  of  currants  put  a pound  of 
■ h.ugarinto  a preferving  pan,  with  as  much  juice  of  cur- 
rants as  will  diffolve  it;  when  it  boils,  fkim  it  and  put  in 
; ,rour  currants,  and  boil  them  till  they  are  clear  ; put  them 
i nto  a jar,  lay  brandy  paper  over,  tie  them  down,  and 
j;:eep  them  in  a dry  place. 

To  preferve  CUCUMBERS. 


Take  fmall  cucumbers,  and  large  ones  that  will  cut 
t;into  quarters,  the  greened  and  mod  free  from  feeds  you 
cean  get,  put  them  in  a drong  fait  and  water,  in  a drait 
rmouthed  jar,  with  a cabbage  leaf  to  keep  them  down, 
t :ie  a paper  over  them,  fet  them  in  a warm  place  till  they 
a ire  yellow,  wafh  them  out  and  fet  them  over  the  fire  in 
ffrefh  water,  with  a little  fait  in,  and  a frefli  cabbage  leaf 
over  the  pan  very  clofe,  but  take  care  they  do  not  boil ; 
i if  they  are  not  a fine  green,  change  your  water  (it  will 
I help  them)  and  make  them  hot,  and  cover  them  as  be- 
1 fore  ; when  they  are  a good  green  take  them  off  the  fire, 

' let  them  dand  till  they  are  cold,  then  cut  the  large  ones 
i in  quarters,  take  out  the  feeds  and  foft  part,  then  put 
t them  in  cold  water,  and  let  them  dand  two  days,  but 
,c change  the  water  twice  each  day  to  take  out  the  fait, 

! take  a pound  of  fingle  refined  fugar,  and  half  a pint  of 
water,  fet  it  over  the  fire  ; when  you  have  fkimmed  it 
clear,  put  in  the  rind  of  a lemon,  one  ounce  of  ginger, 
with  the  outfide  fcraped  off' : when  your  fyrup  is  pretty 
tilicjc  takQ  it  off,  and  when  it  is  cold  wipe  the  cucumbers 
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dry,  and  put  them  in,  boil  the  fyrup  once  in  two  or  ; 
three  days  for  three  weeks,  and  ftrengtjien  the  fyrup,  if  jc 
required,  for  the  greateft  danger  of  fpoiling  them  is  at 
firft. — I he  fyrup  is  to  be  quite  cold  when  you  put  it  to 


Take  forne  clofe  bunches  of  grapes,  but  not  too  ripe, 
either  red  or  white,  put  them  into  ajar,  with  a quarter  of 
a pound  of  fugar  candy,  and  fill  the  jar  with  common 
brandy,  tie  it  clofe  with  a bladder,  and  fet  them  in  a dry 
place.  Moreilo  cherries  are  done  the  fame  way. 

To  preferve  Kentish  or  golden  pippins. 

Boil  the  rind  of  ah  orange  very  tender,  then  lay  it 
in  water  for  two  or  three  days,  take  a quart  of  golden 
pippins,  pare,  core,  quarter,  and  boil  them  to  a ftrong  i 
jelly,  and  run  it  through  a jelly  bag,  then  take  twelve  j 
pippins,  pare  them  and  fcrape  out  the  cores  •,  put  two 
pounds  of  loaf  fugar  into  a ftcvv  pan,  with  near  a pint  of 
water,  when  it  boils  fkim  it,  and  put  in  your  pippins, 
with  the  orange  rind  in  thin  Ihces,  let  them  boil  fall  till 
the  fugar  is  very  thick  and  will  almofl  candy,  then  put 
ina  pint  of  the  pippin  jelly,  boil  them  faft  till  the  jelly 
15  clear,  then  fqueeze  in  the  juice  of  a lemon,  give  it 
one  boil,  and  put  them  into  pots  or  glades,  with  the 
orange  peel.  ^ 

1- 

To  preferve  green  codlings  that  will  keep  all  the  Tear.  ;; 


Take  codlings  about  the  fize  of  a walnut,  with  the 
ftnlks  and  a leaf  or  two  on,  put  a handful  of  vine  leaves; 
into  a brafs  pan  of  fpring  water,  then  a layer  of  cod- 


your  cucumbers. 


To  preferve  grapes  in  brandy. 
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lines,  then  vine  leaves,  do  fo  till  the  pan  is  full,  cover  it 
dole,  that  no  fleam  can  get  out,  let  it  on  a flow  fire  ; 
■when  they  are  foft  take  off  the  fkins  with  a penknife, 

. then  put  them  in  the  fame  water  with  the  vine  leaves  5 
i : it  mull  be  quite  cold  or  it  will  be  apt  to  crack  them,  put 
a little  roach  alum,  and  let  them  over  a very  flow  fire 
: tiii  they  are  green  (which  will  be  in  three  or  four  hours) 
•then  take  them  out,  and  lay  them  on  a fieve  to  drain. — 
iMake  a good  fyrup,  and  give  them  a gentle  boil  once  a 
.day  for  three  days,  then  put  them  in  fmall  jars,  with 
.brandy  papers  over  them,  and  keep  them  for  ufe. 

To  preferve  green  apricots. 

Gather  your  apricots  before  the  Hones  are  hard,  put 

It  them  into  a pan  of  hard  water,  with  plenty  of  vine 
Heaves,  fet  them  over  a flow  fire  till  they  are  quite  yel- 
I low,  then  take  them  out  and  rub  them  with  a flannel  and 
Halt  to  take  off  the  lint,  put  them  into  the  pan  to  the  fame 
i ^ater  and  leaves,  cover  them  clofe,  fet  them  a great 
dliltance  from  the  fire  till  they  are  a fine  light  green, 
1 :hen  take  them  carefully  up,  pick  out  all  the  bad  colour- 
ed and  broken  ones,  boil  the  bell  gently  two  or  three 
:imes  in  a thin  fyrup,  let  them  be  quite  cold  every  time  5 
. .vhen-they  look  plump  and  clear,  make  a fyrup  of  double 
•efined  fugar,  but  not  too  thick,  give  your  apricots  a gen- 
■ le  boil  in  it,  then  put  them  into  pots  or  glafles,  dip  pa- 
ri >er  in  brandy,  lay  it  over  them,  and  keep  them  for  ufe  : 
| hen  take  all  the  broken  and  bad  coloured  ones,  and  boil 
§ hem  in  the  firft  fyrup  for  tarts. 
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To  preferve  gooseberries  green . 

Take  green  walnut  goofeberries  when  they  are  full 
grown,  and  take  out  die  feeds,  put  them  in  cold  water, 
cover  them  clofe  with  vine  leaves,  and  fet  them  over  a 
flow  fire  ; when  they  are  hot  take  them  off,  and  let 
them  ftand  and  when  they  are  cold  fet  them  on  again  till 
they  are  pretty  green,  then  put  them  on  a fieve  to  drain, 
and  have  ready  a fyrup  made  of  a pound  of  double  re- 
fined fugar,  and  half  a pint  of  fpring  water  ; the  lyrup  is 
to  be  cold  when  the  goofeberries  are  put  in,  and  boil  ! 
them  till  they  are  clear,  then  fet  them  by  a day  or  two,  ] 
then  give  them  two  or  three  fcalds,  and  put  them  into 
pots  or  glaffes  for  ufe. 

To  preferve  green  gooseberries  in  imitation  of  hops. 

Take  the  larged  green  walnut  goofeberries  you  can 
get,  cut  them  at  the  dalk  end  in  four  quarters,  leave 
them  whole  at  the  bloflom  end,  then  take  out  all  the 
feeds,  and  put  five  or  fix*  one  in  another,  take  a needle- 
ful of  flrong  thread,  with  a large  knot  at  the  end,  run  the 
needle  through  the  bunch  of  goofeberries,  and  tie  a knot 
to  faflen  them  together,  they  refemble  hops)  and  put  cold 
fpring  water  in  your  pan,  a large  handful  of  vine  leaves 
in  the  bottom,  and  three  or  four  layers  of  goofeberries, 
with  plenty  of  vine  leaves  between  every  layer,  and  over 
the  top  of  your  pan  ; cover  it  fo  that  no  fleam  can  get 
out,  and  fet  them  over  a flow  fire,  when  they  are  fcald- 
ing  hot  take  them  off)  and  let  them  ftand  till  they  are 
cold,  then  fet  them  on  again,  till  they  are  a good  green, 
then  take  them  off  and  let  them  ftand  till  they  are  quite 
told,  then  put  them  in  a fieve  to  drain,  make  a tffio 
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i fyrup  : to  every  pint  of  water  put  in  a pound  of  common 
I loaf  fugar,  boil  and  Ikim  it  well  : when  it  is  about  half 
i cold  put  in  your  goofeberries,  and  let  them  Hand  till  the- 
next  day,  then  give  them  one  boil  a day  for  three  days, 
then  make  a fyrup  ; to  every  pint  of  water  put  a pound 
of  fine  fugar,  a flice  of  ginger  and  a little  lemon  peel 
cut  lengthways  exceeding  line,  boil  and  fkim  it  well,  give 
your  goofeberries  a boil  in  it ; when  they  are  cold  put 
them  in  glafles  or  pots,  lay  paper  dipped  in  brandy  over 
them,  tie  them  up  and  keep  them  for  ufe. 

To  prefer vc  sprigs  green. 

Gather  the  fprigs  of  muftard  when  it  is  going  to 
feed,  put  them  in  a pan  of  fpring  water,  with  a great 
many  vine  leaves  under  and  over  them,  put  to  them  one 
ounce  of  roach  alum,  fet  it  over  a gentle  fire,  when  it  is 
hot  take  it  off,  and  let  it  Hand  till  it  is  quite  cold,  then 
cover  it  very  clofe,  and  hang  it  a great  height  over  a 
flow  fire  *,  when  they  are  green  take  out  the  fprigs,  and 
lay  them  on  a fleve  to  drain,  then  make  a good  fyrup  > 
boil  your  fprigs  in  it  once  a day  for  three  days,  put  them 
in,  and  keep  them  for  ufe. — They  are  very  pretty  to  flick 
in  the  middle  of  a preferved  orange,  or  garnifh  a fet  of 
falvers. — You  may  preferve  young  peas  when  they  are 
juft  come  into  the  pod  the  fame  way. 

To  preferve  GREEN  GAGE  PLUMBS. 

Take  the  fineft  plumbs  you  can  get  juft  before  they 
are  ripe,  put  them  in  a pan,  with  a layer  of  vine  leaves 
at  the  bottom  of  your  pan,  then  a layer  of  plumbs,  do  fo 
till  your  pan  is  almoft  full,  then  fill  it  with  water,  fgt 
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them  on  a flow  fire  *,  when  they  are  hot,  and  their  fkins 
begin  to  rife,  take  them  off,  and  take  the  fkins  carefuliy 
off,  put  them  on  a fieve  as  you  do  them,  then  lay  them  in 
the  fame  water,  with  a layer  of  leaves  betv/ixt,  as  you 
did  at  the  firft,  cover  them  very  clofe,  fo  that  no  lleam 
can  get  out,  and  hang  them  a great  diftance  from  the 
fire  till  they  are  green,  which  will  be  five  or  fix  hours 
at  lead,  then  take  them  carefully  up,'  lay  them  on  a hair 
fieve  to  drain,  make  a good  fyrup,  give  them  a gentle 
boil  in  it  twice  a day,  for  two  days,  take  them  out  and 
put  them  into  a fine  clear  fyrup  ; put  paper  dipped  in 
brandy  over  them,  and  keep  them  for  ufe. 

To  preferve  WALNUTS  black. 

Take  the  fmall  kind  of  walnuts,  put  them  in  fait  and 
water,  change  the  water  every  day  for  nine  days,  then 
put  them  in  a fieve,  let  them  (land  in  the  air  until 
they  begin  to  turn  black,  then  put  them  into  a jug,  and 
pour  boiling  water  over  them,  and  let  them  (land  till  the 
next  day,  then  put  them  in  a fieve  to  drain,  (tick  a clove 
into  each  end  of  your  walnut,  put  them  into  a pan  of 
boiling  water,  let  them  boil  five  minutes,  then  take  them 
up  ; make  a thin  fyrup,  fcald  them  in  it  three  or  four 
times  a day  till  your  walnuts  are  black  and  bright,  then 
make  a thick  fyrup  with  a few  cloves  and  a little  ginger 
cut  in  flices,  fkim  it  well,  put  in  your  walnuts,  boil  them 
five  or  fix  minutes,  and  then  put  them  in  your  jars  ; wet 
your  paper  with  brandy,  lay  it  over  them,  and  tie  them 
down  with  bladders.  The  iirft  year  they  are  a little  bit- 
ter, but  the  fccond  year  they  will  be  very  good. 
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To  preferve  -walnuts  green . 

Take  large  French  walnuts  when  they  are  a little  lar- 
i rer  than  a good  nutmeg,  wrap  every  walnut  in  vine 
.eaves,  tie  it  round  with  a firing,  then  put  them  into  a 
„arge  quantity  of  fait  and  water,  let  them  lie  in  it  for 
i;hree  days,  then  put  them  in  frefh  fait  and  water,  and  let 
li  hem  lie  in  that  -for  three  days  longer,  then  take  them 
out,  and  lay  a large  quantity  of  vine  leaves  in  the  bot- 
tom of  your  pan,  then  a layer  of  walnuts,  then  vine  leaves, 
ilo  fo  till  the  pan  is  full,  but  take  great  care  the  walnuts 
if o not  touch  one  another ; nil  your  pan  with  hard  water, 
with  a little  bit  of  roach  alum,  fet  it  over  the  tire  till 
! he  water  is  very  hot,  but  do  not  let  it  boil,  take  it  off, 
:st  them  Hand  in  the  water  till  it  is  quite  cold,  then  fet 

Iihem  over  the  tire  again  ; when  they  are  green  take  the 
■ an  oft  the  fire,  and  when  the  water  is  quite  cold  take 
i ut  the  walnuts,  lay  them  on  a fieve  a good  diftance  from 
:-ach  other,  have  ready  a thin  fyrup  boiled  andlkimmed  ; 
when  it  is  pretty  cool  put  in  your  walnuts,  let  them  Hand 
.11  night  *,  the  next  day  give  them  feveral  fcalds,  but  do 
sot  let  them  boil,  keep  your  preferving  pan  clofe  covered, 
nd  when  you  fee  that  they  look  bright,  and  a pretty  co- 
nur,  have  ready  made  a rich  fyrup  of  fine  loaf  fugar  with 
few  flices  of  ginger,  and  two  or  three  blades  of  mace# 
:ald  your  walnuts  in  it,  put  them  in  fmall  jars,  with 
aper  dipped  in  brandy  over  them,  tie  them  down  with 
ladders,  and  keep  them  for  ufe. 

To  preferve  walnuts  white. 

Take  the  large  French  walnuts  full  grown,  but  not 
idled,  pare  them  till  you  fee  the  white  appear,  put  them 
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in  fait  and  water  as  you  do  them,  have  ready  boiling  a, 
large  faucepan  full  of  foft  water,  boil  them  in  it  .we  mi- 
nutes,  take  them  up,  and  lay  them  betwixt  to  cloths  till 
you  have  made  a thin  fyrup,  boil  them  gently  in  it  four 
or  five  minutes,  then  put  them  in  a jar,  flop  them  up 
clofe,  that  no  fleam  can  get  out,  if  it  does  it  will  fpoil  the 
colour  ; the  next  day  boil  them  again  ; when  they  are 
cold,  make  a frefli  thick  fyrup,  with  two  or  three  flices  of 
ginger  and  a blade  of  mace,  boil  and  fkirn  it  well,  then 
give  your  walnut  a boil  in  it,  and  put  them  in  glafs  jars, 
with  papers  dipped  in  brandy  laid  over  them,  and  tie 
bladders  over  them  to  keep  out  the  air. 


To  make  ORANGE  MARMALADE. 


Take  the  cleared  Seville  oranges  you  can  get,  cut 
them  in  two,  take  out  the  pulp  and  juice  into  a bafon, 
pick  all  the  feeds  and  Ikins  out  of  it,  boil  the  rinds  in 
hard  water  till  they  are  tender,  (change  the  water  two 
or  three  times  while  they  are  boiling)  then  pound  them 
in  a marble  mortar,  add  to  it  the  juice  and  pulp,  and  put 
them  in  a preferving  pan,  with  double  its  weight  of  loaf 
fugar,  fet  it  over  a flow  fire,  . boil  it  a little  more  than 
half  an  hour,  then  put  it  into  pots,  with  brandy  papers 
over  them. 
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To  make  TRANSPARENT  MARMALADE. 


Take  very  pale  Seville  oranges,  cut  them  in  quarters, 
take  out  the  pulp,  and  put  it  into  a bafon,  pick  the  fkins 
and  feeds  out,  put  the  peels  in  a little  fait  and  water,  let 
them  Hand  all  night,  then  boil  them  in  a good  quantity 
of  fpring  water  till  they  are  tender,  then  cut  them  in  very 
thin  flices,  and  put  them  to  the  pulp ; to  every  pound  of 
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s;  marmalade  put  a pound  and  a half  of  double  refined  fu- 
Igar  beaten  fine,  boil  them  together  gently  for  twenty  mi- 
ll lutes  ; if  it  is  not  clear  and  tranfparent,  boil  it  live  or  fix 
jj  minutes  longer,  keep  ftirring  it  gently  all  the  time,  and 
I ;ake  care  you  do  not  break  the  dices  *,  when  it  is  cold, 
J rut  it  into  jelly  or  fweetmeat  glafles,  tie  them  down  with 
J.rrandy  papers  over  them. — They  are  pretty  for  a defert 
j:  if  any  kind. 

To  make  quince  marmalade. 


Get  your  quinces  when  they  are  full  ripe,  pare  them 
land  cut  them  into  quarters,  then  take  out  the  core,  and 
{[•rut  them  into  a faucepan  that  is  well  tinned,  cover  them 
.vith  the  parings ; fill  the  faucepan  near  full  of  fpring 
water,  cover  it  clofe,  and  let  them  dew  over  a flow  fire 
::  ill  they  are  foft,  and  of  a pink  colour,  then  pick  out  all 
Vfour  quinces  from  the  parings,  beat  them  to  a pulp  in  a 
r.  narble  mortar,  take  their  weight  of  fine  loaf  fugar  ; put 
as  much  water  to  it  as  will  diflolve  it,  boil  and  fkim  it 
v veil,  then  put  in  your  quinces,  and  boil  them  gently  three 
.quarters  of  an  hour  keep  flirring  it  all  the  time,  or  it 
will  (lick  to  the  pan  and  burn  j when  it  is  cold  put  it  into 
iilat  fweetmeat  pots,  and  tie  it  down  with  brandy  paper. 


To  make  APRICOT  MARMALADE. 

When  you  preferve  your  apricots,  pick  out  all  the  bad 
mes,  and  tliofe  that  are  too  ripe  for  keeping,  boil  them 
n the  fyrup  till  they  will  mafh,  then  beat  them  in  a 
i.  marble  mortar  to  a pafte  *,  take  half  their  weight  of  loaf 
fugar,  and  put  as  much  water  to  it  as  will  diflolve  it, 
■boil  and  &im  it  well,  boil  them  till  they  look  clear,  and 
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the  fyrup  thick  like  a nne  jelly,  then  put  it  Into  your  ' \ 
fweetmeat  glalfes,  and  keep  them  for  uie. 

To  preferve  green  pine  apples. 

Get  your  pine  apples  before  they  are  ripe,  and  lay  I 
them  in  ftrong  fait  and  water  five  days,  then  put  a large 
handful  of  vine  leaves  in  the  bottom  of  a large  faueepan, 
and  put  in  your  pine  apples,  fill  your  pan  with  vine 
leaves,  then  pour  on  the  fait  and  water  if  was  laid  in,  b 
cover  it  up  very  ciofe,  and  fet  it  over  a flow  fire,  let  it 
Hand  till  it  is  a fine  light  green,  have  ready  a thin  ; 
fyrup,  made  of  a quart  of  water  and  a pound  of  double 
refined  fugar  j when  it  is  almoft  cold  put  it  into  a deep 
jar,  and  pur  in  the  pine  apple  with  the  top  on,  let  it  Hand  I: 
a week,  and  take  care  that  it  is  well  covered  with  the  S 
fyrup,  then  boil  your  fyrup  again,  and  pour  it  carefully  b 
into  your  jar,  left  you’ break  the  top  of  your  pine  apple, 
and  let  it  ftand  eight  or  ten  weeks,  and  give  die  fyrup  two 
or  three  boils  to  keep  it  from  moulding,  let  your  fyrup  j 
ftand  till  it  is  near  cold  before  you  pour  it  on  ; when  your  I '-i 
pine  apples  look  quite  full  and  green,  take  it  out  of  the  *] 

fyrup,  and  make  a thick  fyrup  of  three  pounds  of  double  ‘e 

refined  fugar  with  as  much  water  as  will  difi'olve  it,  boil 
and  fkim  it  well,  put  a few  flices  of  white  ginger  in  it 
when  it  is  near  cold,  pour  it  upon  your  pine  apple,  tie  it 
down  with  a bladder,  and  the  pine  apple  will  keep  many 
years,  and  not  Ihrink ; but  if  you  put  it  into  thick  jl 
fyrup  at  the  rirft  it  will  fhrink,  for  the  ftrength  of  the  W 
fyrup  draws  out  the  juice,  and  fpoils  it. — N.  13.  It  is  a I 
great  fault  to  put  any  kind  of  fruit  that  ispreferved  whole  * I. 
into  thick  fyrup  at  firft.  ¥ |nj 
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5H?  prefer  VC  RED  GOOSEBERRIES. 

'i;- 

To  every  quart  of  rough  red  goofeberries  put  a pound 
f loaf  fugar,  put  your  fugar  into  a preferving  pan,  with 
3 much  water  as  will  diffolve  it,  boil  and  lkim  it  well, 
ren  put  in  your  goofeberries,  let  them  boil  a little,  and 
t them  by  till  the  next  day,  then  boil  them  till  they  look 
iear,  and  the  fyrup  thick,  then  put  them  into  pots  or 
laffes,  cover  them  with  brandy  papers,  and  keep  them 
: >r  ufe. 

To  prefcrve  strawberries  whole . 

Get  the  fined  fcarlet  ftrawberries  with  their  fialks  on, 
cffore  they  are  too  ripe,  then  lay  them  feparately  on  a 
Ihina  dilh,  beat  and  lift  twice  their  weight  of  double  re- 
rned  fugar,  and  drew  it  over  them,  then  take  a few  ripe 
, arlet  ftrawberries,  crufh  them,  and  put  them  into  a jar, 
iith  their  weight  of  double  refined  fugar  beat  fmall, 
over  them  clofe,  and  let  them  (land  in  a kettle  of  boil— 
g water  till  they  are  foft,  and  the  fyrup  is  come  out  of 
em,  then  (train  them  through  a muffin  rag  into  a tolling 
m,  boil  and  lkim  it  well,  wrhen  it  is  cold  put  in  your 
hole  ftrawbetries,  and  fet  them  over  the  fire  till  they  are 
ilk  warm,  then  take  them  off,  and  let  them  Hand  till 
icy  are  quite  cold,  then  fet  them  on  again  and  make 
em  a little  hotter,  do  fo  fevcral  times  till  they  look 
;ar,  but  do  not  let  them  boil,  it  wifi  fetch  the  (talks  off ; 
hen  the  (trawberries  are  cold,  put  them  into  jelly  glades, 
ith  the  (talks  downwards,  and  (ill  up  your  glaffes  with 
e fyrup  j tie  them  down  with  brandy  papers  over  them. 
•They  are  very  pretty  among  jellies  and  creams,  and 
opcr  ior  fetting  out  a defert  of  any  kind. 
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21?  preferve  white  raspberries  ^ whole . 

G et  your  rafpberries  when  they  are  turning  white, 
with  the  ftalks  on  or  about  an  inch  long,  lay  them  An- 
gle on  a difh,  beat  and  lift  their  weight  of  double  re- 
fined fugar,  ftrew  it  over  them;  to  every  quart  of  rafp- 
berries take  a quart  of  white  currant  juice,  put  to  it  its 
weight  of  double  refined  fugar,  boil  and  Ikim  it  well,  then 
put  in  your  rafpberries  and  give  them  a fcald,  then  fet 
them  on  again,  and  make  them  a little  hotter,  do  fo  for 
two  or  three  times,  till  they  look  clear,  but  do  not  let 
them  boil,  it  will  make  the  ftalks  come  off ; when  they 
are  pretty  cool  put  them  into  jelly  glafles  with  the  ftalks 
down,  and  keep  them  for  ufe. — N.  B.  You  may  preferve 
red  rafpberries  the  fame  way,  only  take  red  currant  juice 
indead  of  white. 

To  preferve  morello  cherries. 

Get  your  cherries  when  they  are  full  ripe,  take  out 
the  ftalks  and  prick  them  with  a pin  ; to  every  two  pounds 
of  cherries  put  a pound  and  a half  of  loaf  fugar,  beat 
part  of  your  fugar  and  ftrew  it  over  them,  let  them  (land 
all  night,  diflolve  the  reft;  of  your  fugar  in  half  a pint  of 
the  juice  of  currants,  fet  it  over  a flow  fire,  and  putin 
the  cherries  with  the  fugar,  and  give  them  a gentle  fcald, 
let  them  Hand  all  night  again,  and  give  them  another 
fcald  then  take  them  carefully  out,  and  boil  your  fyrup 
till  it  is  thick,  then  pour  it  upon  your  cherries  ; if  you 
find  it  be  too  thin  boil  it  again,. 
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||  To  preferve  BARBERRIES  in  Bunches. 

Take  the  female  barberries,  pick  out  all  the  largeft 
j punches,  then  pick  the  reft  from  the  ftalks,  put  them  in 
i is  much  water  as  will  make  a fyrup  of  your  bunches, 
j ooil  them  till  they  are  foft,  then  ftrain  them  through  a 
| ieve  ; to  every  pint  of  the  juice  put  a pound  and  a half 
j >f  loaf  fugar,  boil  and  fkim  it  well,  and  to  every  pint  of 
fi'yrup  put  half  a pound  of  barberries  in  bunches,  boil 
j;rhem  till  they  look  very  fine  and  clear,  then  put  them 
parefully  into  pots  and  gl a ITe s *,  tie  brandy  papers  over, 

jji;;nd  keep  them  for  ufe. 

■ 

To  preferve  barberries  for  TARTS. 

Pick  the  female  barberries  clean  from  the  ftalks,  then 
hake  their  weight  of  loaf  fugar,  put  them  pn  ajar,  and 
cet  them  in  a kettle  of  boiling  water  till  the  fugar  is 
melted,  and  the  barberries  quite  foft,  the  next  day  put 
Ihem  in  a preferving  pan,  and  boil  them  fifteen  minutes, 
men  put  them  in  jars,  and  fet  them  in  a dry  cool  place.. 

To  preferve  DAMSONS. 

Take  the  fmall  long  damfons,  pick  off  the  ftalks, 
nd  prick  them  with  a pin,  then  put  them  into  a deep 
ot,  with  half  their  weight  of  loaf  fugar  pounded,  fet 
I lcm  in  a moderate  oven  till  they  are  foft,  then  take 
rem  off,  and  give  the  fyrup  a boil,  and  pour  it  upon 
rem,  do  fo  two  or  three  times,  then  take  them  care- 
illy  out,  and  put  them  into  the  jars  you  intend  to  keep 
lem  in,  and  pour  over  them  rendered  mutton  fuet ; tie 

bladder  over  them,  and  keep  then\  for  ufe  in  a very 

, ?ol  place. 
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To  preferve  magnum  bonum  plumbs. 


Takf.  the  largeft  yellow  plumbs,  put  them  in  a pan- 
ful of  fpring  water,  fet  them  over  a flow  fire,  keep  put- 
ting them  down  with  a fpoon  till  you  find  the  fkin  will  ’ 
come  off,  then  take  them  up  and  peel  the  fkin  off  with  j 
a penknife,  put  them  in  a fine  thin  fyrup  and  give  them 
a gentle  boil,  then  take  them  off,  and  turn  them  pretty 
often  in  the  fyrup,  or  the  outflde  will  turn  brown  ; when  : 
they  are  quite  cold,  fet  them  over  the  fire  again,  let  them 
boil  five  or  fix  minutes,  then  take  them  off,  and  turn  |i: 
them  very  often  in  the  fyrup  till  they  are  near  cold,  then 
take  them  out,  and  lay  them  on  a flat  China  difh,  flrain 
the  fyrup  through  a muflin  rag  ; add  to  it  the  weight  of 
the  plumbs  of  fine  loaf  fugar,  boil  and  fkim  it  very  well, 
then  put  in  your  plumbs,  boil  them  till  they  look  clear, 
then  put  them  carefully  into  jars  or  glafles,  cover  them 
well  with  the  fyrup,  or  they  will  lofe  their  colour,  put 
brandy  papers  and  a bladder  over  them. 

To  preferve  wine-sours. 


Take  the  fineft  fours  you  can  get,  pick  off  the  flalks, 
run  down  the  feam  with  a pin  only  fkin  deep,  then  take 
half  their  weight  of  loaf  fugar  pounded,  and  lay  it  be- 
twixt your  plumbs  in  layers  till  your  jar  is  full,  fet  them 
in  a kettle  of  boiling  water  till  they  are  foft,  then  drain 


i. 


the  fyrup  from  them  and  give  it  a boil,  and  pour  it  on 


them,  do  fo  feveral  timps,  till  you  fee  the  fkin  look  hard 
and  the  plumbs  clear,  let  them  fland  a week  then  take 
them  cut  one  by  one,  and  put  them  into  glafles,  jars,  or. 
pots,  give  your  fyrup  a boil,  if  you  have  not  fyi up 
enough,  boil  a little  clarified  fugar  with  your  fyrup,  and 
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m up  your  glafles,  jars,  or  pots  with  it,  and  put  brandy 
' aapers  over,  and  tie  a bladder  over  them  t;o  keep  out  the 
. lir,  or  they  will  lofe  their  colour  and  grow  a purple. — 
They  are  pretty  with  either  ft eeple  cream,  or  any  kind 
of  flummeries,  or  under  a filver  web. 

To  preferve  apricots. 

Parf  your  apricots,  and  thruft  out  the  (tones  with  a 
f-kewer,  to  every  pound  of  apricots  put  a pound  of  loaf 
fiugar,  drew  part  of  it  over  them,  and  let  them  (land  till 
:;he  next  day,  then  give  them  a gentle  boil  three  or  four 
different  times,  let  them  grow  cold  between  every  time, 

: :ake  them  out  of  the  fyrup  one  by  one,  the  laft  time  as  you 
Icioil  them  (kirn  your  fyrup  well,  boil  it  till  it  looks  thick 
f md  clear,  then  pour  it  overyour  apricots,  and  put  brandy 
papers  over  them. 

To  preferve  PEACHES. 

IGet  the  largeft  peaches  before  they  are  too  ripe,  rub 
’ff  the  lint  with  a cloth,  then  rub  them  down  the  fleam 
vith  a pin,  (kin  deep,  cover  them  with  French  brandy, 
ie  a bladder  over  them,  and  let  them  (land  a week,  then 
ake  them  out,  and  make  a ftrong  fyrup  for  them,  boil 
nd  fkim  it  well,  put  in  your  peaches,  and  boil  them  till 
hey  look  char,  then  take  them  out,  and  put  them  into 
'Ot.'i  or  glafles,  mix  the  fyrup  with  the  bradny,  when  it 
' 3 cold  pour  it  on  your  peaches  j tie  them  clofe  down 
: vith  a bladder  that  the  air  cannot  get  in,  or  the  peaches 
/ill  turn  black. 
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To  preferve  quinces  •whole . 


Pa  re  your  quinces  very  thin  and  round,  that  they  \ 
may  look  like  a fkrew,  then  put  them  into  a well  tinned  ! 
faucepan,  with  a new  pewter  fpoon  in  the  middle  of 
them,  and  fill  your  faucepan  with  hard  water,  and  lay 
the  parings  over  your  quinces,  to  keep  them  down,  cover 
your  faucepan  fo  clofe  that  the  fleam  cannot  get  out, 
fet  them  over  a flow  fire  till  they  are  foft,  and  a fine  pink 
colour,  let  them  Hand  till  they  are  cold,  and  make  a good 
fyrup  of  double  refined  fugar,  boil  and  fkim  it  well,  then 
put  in  your  quinces,  let  them  boil  ten  minutes,  take  them 
off,  and  let  them  Hand  two  or  three  hours,  then  boil  them 
till  the  fyrup  looks  thick,  and  the  quinces  clear,  then  put 
them  into  deep  jars,  with  brandy  papers  and  leather  over 
them  ; keep  them  in  a dry  place  for  ufe. — N.  B.  You 
may  preferve  quinces  in  quarters  the  fame  way. 


Take  the  faireft  Seville  oranges  you  can  get,  cut  the 
rinds  with  a penknife  in  what  form  you  pleafe,  draw?  ( 
out  the  part  of  your  peel  as  you  cut  them,  and  put  them : ,*■ 
into  fait  and  hard  water,  let  them  Hand  for  three  days 
to  take  out  the  bitter,  then  boil  them  'an  hour  in  a large  ; 
faucepan  of  frefh  water,  with  fait  in  it,  but  do  not  cover;  > 


them,  it  will  fpoil  the  colour,  then  take  them  out  of 


fait  and  water,  and  boil  them  ten  minutes  in  a thin  fyrup 
for  four  or  five  days  together,  then  put  them  into  a deep 
jar,  let  them  {land  two  months,  and  then  make  a thick 
fyrup,  and  juft  give  them  a boil  in  it,  let  them  ftand  till 


To  preferve  ORANGES  carved. 
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j ;aPefs  °ver ; tie  them  down  with  a bladder,  and  keep 
jj  lem  for  ufe. 

N . B.  You  may  preferve  whole  oranges  without  carv- 

1)8  the  fame  way,  only  do  not  let  them  boil  fo  long,  and 
-eP  them  in  a very  thin  fyrup  at  firfl,  or  it  will  make 
aem  fhrink  and  wither. 

Always  obferve  to  put  fait  in  the  water  for  eithef 
f ranges  preferved,  or  any  kind  of  orange  chips. 

To  preferve  ORANGES  in  Jelly. 

Take  Seville  oranges,  and  cut  a hole  at  the  flalk  as 
rge  as  a Gxpence  : and  fcoop  out  the  pulp  quite  clean, 
:e  them  feparately  in  muflin,  and  lay  them  in  fpring 
ater  for  two  days,  change  the  water  twice  a day,  then 
>il  them  in  the  muflin  till  tender  upon  a flow  fire,  as 
e water  waftes  put  hot  water  into  the  pan,  and  keep 
u em  covered,  weigh  the  oranges  before  you  fcoop  them, 
id  to  every  pound  put  two  pounds  of  double  refined 
.gar,  and  one  pint  of  water,  boil  the  fugar  and  water 
i lth  the  juice  of  the  oranges  to  the  fyrup,  fkim  it  very 
■ sil,  let  it  (land  till  cold,  then  put  in  the  oranges,  and 
m them  half  an  hour  •,  if  they  are  not  quite  clear,  boil 
em  once  a day  for  two  or  three  days;  pare  and  core 
rme  green  pippins,  and  boil  them  till  the  water  is  flrong 
the  apple,  but  do  not  flir  the  apples,  only  put  them- 
,Wn  in  the  water  with  the  back  of  a fpoop,  flrain  the 
ter  tin  ough  a jelly  bag  till  quite  clear,  then  to  every 
nt  o water  put  one  pound  of  double  refined  fugar,  and 
e juic^.  o*  a lemon  flrained  fine,  boil  it  up  to  a flrong 
iy,  drain  the  oranges  out  of  the  fyrup,  put  them  into 
1 s jars,  or  pets  the  fize  of  an  orange,  with  the  holes 
•wa*  , and  pour  the  jelly  over  them,  cover  them  with 
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brandy  papers,  and  tie  them  clofe  d&wn  with  bladdert.r 
— N.  B.  You  may  do  lemons  the  fame  way. 

T o preferve  LEMONS. 

Carve  or  pare  your  lemons  very  thin,  and  make  ; 
round  hole  on  the  top,  the  fize  of  a {hilling,  take  out  aL 
the  ptdp  and  fkins,  rub  them  with  fait,  and  put  them  ii 
fpring  water  as  you  do  them,  to  prevent  them  from  turn- 
ing black,  let  them  lie  in  for  five  or  fix  days,  then  boi 
them  in  frefh  fait  and  water  fifteen  minutes,  have  read} 
made  a thin  fyrup  of  a quart  of  water,  and  a pound  o 
loaf  fugar,  boil  them  in  it  five  minutes,  once  a day,  fo 
four  or  five  days,  then  put  them  in  a large  jar,  let  then 
{land  for  fix  or  eight  weeks,  and  it  will  make  them  looi 
clear  and  plump,  then  take  them  out  of  that  fyrup,  or  the 
will  mould ; make  a fyrup  of  fine  fugar,  put  as  muc 
water  to  it  as  will  dilfolve  it,  boil  and  ficirn  it,  then  pc 
in  your  lemons,  and  boil  them  gently  till  they  are  cleat 
then  put  them  into  ajar  with  brandy  papers  over;  ti 
them  clofe  down,  atad  keep  them  in  a dry  place  for  uf«| 


To  preferve  oranges  with  MARMALADE. 

Pare  your  oranges  as  thin  as  you  can,  then  cut  a ho. 
in  the  {talk  end,  the  fize  of  a fixpence,  take  out  all  tlj 
pulp,  then  put  your  oranges  in  fait  and  water,  boil  thet 
a little  more  than  an  hour,  but  do  not  cover  them, 
Will  turn  them  a bad  colour,  have  ready  made  a fyru 
of  a pound  of  fine  loaf  fugar  with  a pint  of  water,  put  j 
your  oranges,  boil  them  till  they  look  clear,  then  pic 
out  all  the  Ikins  and  pippins  out  of  your  pulp,  and  cj 
one  of  vour  oranges  into  it,  as  thin  us  poflible,  and  ta 
its  weight  of  double  refined  fugar,  boil  it  in  a clean  t 
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.ig  pan  over  a flow  clear  i re,  till  it  looks  quite  clear  and 
an fparent,  when  it  is  cold  take  your  oranges  out,  and 
i them  with  your  marmalade,  put  on  your  top,  and  put 
.em  in  your  fyrup  again,  let  them  hand  for  two  months, 
..en  make  a fyrup  of  double  refined  fugar,  with  as  much 
ater  as  will  diflolve  it,  boil  and  fkirn  it  well,  then  give 
)ur  oranges  a boil  in  it : put  brandy  papers  over,  then 
; them  down  with  a bladder  ; they  will  keep  for  feve- 
.1  years. 

To  male  BULLACE  CHEESE. 

Take  your  bullace  when  they  are  full  ripe,  put  them 
to  a pot,  and  to  every  quarter  of  bullace  put  a quarter 
I a pound  of  loaf  fugar  beat  fmall,  bake  them  in  a mo- 
: rate  oven  till  they  are  foft,  then  rub  them  through  a 
lir  fieve,  to  every  pound  of  pulp  add  half  a pound  of 
. if  fugar,  beat  fine,  then  boil  it  an  hour  and  a half  over 
How  fire,  and  keep  ftirring  it  all  the  time,  then  pour 
i into  potting  pots,  and  tie  brandy  papers  over  them,  and 
t ;p  them  in  a dry  place  ; when  it  has  flood  a few 
mths  it  will  cut  out  very  bright  and  fine. — N.  B.  You 
<y  make  floe^  cheefe  the  fame  way. 

To  make  elder  rob.  * 

(Gather  your  elderberries  when  they  are  full  ripe, 
;k  them  clean  from  the  flalks,  put  them  in  large  flew 
ts  and  tie  a paper  over  them,  put  them  in  a moderate 
en,  let  them  Hand  two  hours,  then  take  them  out,  and 
t them  in  a thin  coarfe  cloth,  and  fqueeze  out  all  the 
ce  you  can  get,  then  put  eight  quarts  into  a well  tin- 
1 copper,  fet  it  over  a flow  fire,  let  it'boil  till  it  be  ret 
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tluced  to  one  quart,  when  it  grows  near  clone,  keep  ft 
ring  it,  to  prevent  its  burning  to  the  bottom,  then  j- 
it  into  potting  pots,  let  it  (land  two  or  three  days  in  t 
fun,  then  dip  a paper  in  fweet  oil  the  fize  of  your  p 
and  lay  it  on,  tie  it  down  with  a bladder,  and  keep 
in  a very  dry  place  for  ufe. 


To  make  black  currant  rob. 


Get  your  currants  when  they  are  ripe,  pick,  ba 
and  fqueeze  them  the  fame  as  you  did  the  elderberri 
then  put  fix  quarts  of  the  juice  into  a large  toflfmg  p 
boil  it  over  a How  fire  till  it  is  pretty  thick,  keep  ftirrl 
it  till  it  is  reduced  to  one  quart,  pour  it  into  flat  pc 
dry  it,  and  tie  it  down  the  fame  way  as  you  did  yc 
cider  rob. 


To  Jlew  pippins  whole. 


Pare  and  core  your  pippins,  and  throw  them  into  fj 
water  as  you  pare  them,  then  take  the  weight  of  the  fr 
of  double  refined  fugar,  and  diflolve  it  in  a quart 
water,  then  boil  it  up,  and  feum  it  clean,  then  pu 
the  fruit,  let  them  ftew  gently  till  they  are  tender, 
look  clear,  then  take  them  out,  and  fqueeze  in  the  ju 
of  a large  lemon,  and  let  it  boil  up,  fcumitandrui 
through  a jelly  bag  upon  the  fruit  : you  may  (lick 
pippins  with  candied  oranges  and  lemons  cut  in  t 
flices,  if  you  pleafe. 
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Obfervations  on  drying  and  CANDYING. 

Before  you  candy  any  fort  of  fruit,  preferve  them 
rlt,  and  dry  them  in  a Hove,  or  before  the  fire,  till  the 
, ,-rup  is  run  out  of  them,  then  boil  your  fugar  candy 
.eight,  dip  in  the  fruit,  and  lay  them  in  difhes  in  your 
ove  till  dry,  then  put  them  in  boxes,  and  keep  them  in 
dry  place. 

To  make  APRICOT  PASTE. 


Pare  and  (tone  your  apricots,  boil  them  in  water  till 
;iey  will  mafli  quite  fmall,  put  a pound  of  double  refin- 
1 fugar  in  your  preferving  pan,  with  as  much  water  as 
ill  diffolve  it,  and  boil  it  to  fugar  again,  take  it  off  the 
I ove,  and  put  in  a pound  of  apricots,  let  it  ftand  till  the 
igar  is  melted,  then  make  it  fcalding  hot,  but  do  not  let 
boil,  pour  it  into  China  dilhes,  or  cups,  fet  them  in  a 
ove,  when  they  are  {tiff  enough  to  turn  out,  put  them 
a glafs  plates,  turn  them,  as  you  fee  occafion,  till  they 
are  dry. 

To  make  raspberry  paste. 

Mash  a quart  of  rafpberries,  {train  one  half,  and  put 
le  juice  to  the  other  half,  boil  them  a quarter  of  an  hour, 
..at. to  them  a pint  of  red  currant  juice,  let  them  boil  al* 

X.  2 
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together  till  your  berries  are  enough,  put  a pound  arj 
a half  of  double  refined  fugar  into  a clean  pan,  with  i 
much  water  as  will  difl'olve  it,  and  boil  it  to  a fugi 
again,  then  put  in  your  berries  and  juice,  give  them, 
fcald,  and  pour  it  into  glafles  or  plates,  then  put  thei 
into  a (love  to  dry,  and  turn  them  as  you  fee  occafioa 


To  make  gooseberry  paste. 


Take  a pound  of  red  goofeberries  when  they  are  fuj 
grown  and  turned,  and  not  ripe,  cut  them  in  halve 
pick  out  all  the  feeds,  have  ready  a pint  of  currant  juio 
boil  your  goofeberries  in  it  till  they  are  tender,  put 
pound  and  a half  of  double  refined  fugar  into  your  pai 
with  as  much  water  as  will  diflolve  it,  and  boil  it  to  ft 
gar  again,  then  put  all  together  and  make  it  fcalding  ho 
but  it  mull  not  boil,  pour  it  into  plates  or  glafles  tl 
thicknefs  you  like,  then  dry  it  in  a Hove. 


To  make  currant  paste  either  red  or  'white . 


Strip  your  currants,  put  a little  juice  to  them  to  kee 
them  from  burning,  boil  them  well,  and  rub  them  throug 
a hair  fieve,  then  boil  it  a quarter  of  an  hour  : to  a pint  c 
juice  put  a pound  and  a half  of  double  refined  fugar  fiftec 
{hake  in  your  fugar,  when  it  is  melted  pour  it  on  platej 
dry  it  as  the  other  palles,  and  turn  it  into  what  form  yo> 
pleafe. 


t 


To  make  CURRANT  CLEAR  CAKES. 


Strip  and  wafh  your  currants,  to  four  quarts  of  cui 
rants  put  one  quart  of  water,  boil  them  very  well,  the 
run  it  through  a jelly  bag  j to  a pint  of  jelly  put  a pou: 
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‘ icl  a half  of  double  refined  fugar,  pounded,  and  lifted 
' .rough  a hair  fieve,  fet  your  jelly  on  the  fire,  when  it 
is  juft  boiled  up  lhake  in  the  fugar,  ftir  it  well,  then 
: t it  on  the  fire  again,  make  it  l'calding  hot  to  melt  the 
:gar,  but  do  not  let  it  boil,  then  pour  it  on  clear  cake 
afles  or  plates,  when  it  is  jellied,  before  it  is  candied', 
it  it  in  rounds  or  half  rounds,  this  will  not  knot  ; and 
ythem  the  fame  way  a l you  did  the  apricot  pafte. 
White  currant  clear  cakes  are  made  the  fame  way, 
uat  obferve,  that  as  foon  as  the  jelly  is  made  you  mult 
:jt  the  fugar  to  it,  or  it  will  change  the  colour. 

To  male  violet  cakes. 

Take  the  fineft  violets  you  can  get,  pick  off  the  leaves, 
:sat  the  violets  fine  in  a mortar,  with  the  juice  of  a le- 
mon, beat  and  lift  twice  their  weight  of  double  refined 
■igar,  put  your  fugar  and  violets  into  a filver  faucepan 
r : tankard,  fet  it  over  a flow  fire,  keep  ftirring  it  gently 
j.ll  all  your  fugar  is  diffolved,  if  you  let  it  boil  it  will  dif- 
flour  your  violets,  drop  them  in  China  plates  j whea 
du  take  them  off,  put  them  in  a box,  with  paper  be- 
Avixt  every  layer. 

To  dry  CHERRIES. 

Take  Morello  cherries,  ftone  them,  and  to  every 
ound  of  cherries  put  a pound  and  a quarter  of  fine 
; igar,  beat  and  fift  it  over  your  cherries,  let  them  ftand 
11  night,  take  them  out  of  your  fugar,  and  to  every 
ound  of  fugar  put  two  fpoonfuls  of  water,  boil  and  fcum 
: well,  then  put  in  your  cherries,  let  your  fugar  boil 
j ver  them,  the  next  morning  drain  them,  and  to  every 
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pound  of  the  fyrup  put  half  a pound  more  fugar,  let  ij| 
boil  a little  thicker,  then  put  in  your  cherries,  and  leir1 
them  boil  gently,  the  next  day  Strain  them,  and  drjl r 
them  in  a Hove,  and  turn  them  every  day. 


A.  fecond  way  to  dry  cherries. 


Stone  a pound  and  a half  of  ..cherries,  put  them  in  a 
preferving  pan  with  a little  water,  when  they  are  Scald! 
ing  hot  put  them  in  a fieve,  or  on  a cloth  to  dry,  then  pu 
them  in  your  p.m  again,  beat  and  fift  half  a pound  o 
double  refined  fugar,  llrew  it  betwixt  every  layer  of  cher 
ries,  when  it  is  melted  fet  them  on  the  fire,  and  mak< 
them  fcalding  hot,  let  them  fland  till  they  are  cold,  d( 
fo  twice  more,  then  drain  them  from  the  fyrup,  and  la) 
them  feparately  to  dry  ; dip  them  in  cold  water,  and  dr) 
them  with  a cloth,  fet  them  in  a hot  fun  to  dry  as  be- 
fore, and  keep  them  in  a dry  place  till  you  want  tc 
ufe  them. 


To  dry  GREEN  GAGE  PLUMBS. 


Make  a thin  fyrup  of  half  a pound  of  Single  refine 
fugar,  fkim  it  well,  flit  a pound  of  plumbs  down  the' 
feam,  and  put  them  in  the  fyrup,  keep  them  fcalding  hot 
till  they  are  tender,  (they  mufl  be  well  covered  with  iy-t 
rup,  or  they  will  lofe  their  colour)  let  them  ftand  all  night, 
then  make  a rich  fyrup  to  a pound  of  double  refined 
fugar  put  two  Spoonfuls  of  water,  fkim  it  well  and  boil 
it  almoft  to  a candy,  when  it  is  cold  drain  your  plumbs 
out  of  the  firfl  fyrup,  and  put  them  in  the  thick  fyrup,  be 
fure  you  let  the  fyrup  cover  them,  fet  them  on  the  fire 
to  fcald  till  they  look  clear,  then  put  them  in  a China 
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•wl ; when  they  have  flood  a week  take  them  out, 
d lay  them  on  China  diihes,  dry  them  in  a (love,  and 
rn  them  once  a day  till  they  are  dry. — If  you  would 
ve  them  green,  fcald  them  with  vine  leaves,  the  fame 
•ay  as  the  green  gages  are  done. 

To  make  apricot  cakes. 

Take  a pound  of  nice  ripe  apricots,  fcald  them,  and 
foon  as  you  find  the  Akin  will  come  off,  peel  them  and 
ce  out  the  (tones,  beat  them  in  a marble  mortar  to  a 
Ip  ; boil  half  a pound  of  double  refined  fugar,  with  a 
;'3onful  of  water,  fkim  it  exceeding  well,  then  put  in 
ee  pulp  of  your  apricots,  let  them  fimrner  a quarter  of 
hour  over  a flow  fire,  flir  it  foftly  all  the  time,  then 
1 ur  it  into  (hallow  flat  glafles,  turn  them  out  upon  glafs 
. ices,  put  them  in  a (love,  and  turn  them  bnce  a day 
f i they  are  dry. 

To  burn  almonds. 

t 

Take  two  pounds  of  loaf  fugar,  two  pounds  of  al» 
onds,  put  them  in  a flew  pan  with  a pint  of  water,  fe^ 
era  over  a clear  coal  fire,  let  them  boil  till  you  hear 
e almonds  crack,  take  them  off,  and  flir  them  about 
1 they  are  quite  dry,  then  put  them  in  a wine  fleve, 
d fift  all  the  fugar  from  them,  put  the  fugar  into  the 
n again  with  a little  water,  give  it  a boil,  put  four 
oonfuls  of  feraped  cochineal  to  the  fugar  to  colour  it, 
it  the  almonds  into  the  pan,  keep  flirting  them  over  the 
•e  till  they  are  quite  dry,  put  them  into  a glafs  and  they 
ill  keep  twelve  months. 
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To  dry  damsons. 

I 

Get  your  damfons  when  they  are  full  ripe,  fpreac  •' 
them  on  a coarfe  cloth,  fet  them  in  a very  cool  oven* 
let  them  hand  a day  or  two  j if  they  are  not  as  dry  ai 
a frefh  prune,  put  them  in  another  cool  oven  for  a daj 
or  two  longer,  till  they  are  pretty  dry,  then  put  them  oul 
and  lay  them  in  a dry  place  : they  will  eat  like  frefll 
plumbs  in  the  winter. 

To  candy  GINGER. 


Beat  two  pounds  of  fine  loaf  fugar,  put  one  pound  ir 
a tolling  pan,  with  as  much  water  as  will  difiolve  it',  witb 
one  ounce  of  race  ginger  grated  fine,  ftir  them  well  to- 
gether over  a very  flow  fire  till  the  fugar  begins  to  boil, 
then  ftir  in  the  other  pound,  and  keep  ftirring  it  till  it 
grows  thick,  then  take  it  off  the  fire,  and  drop  it  in  cakes 
upon  earthen  difiies,  fet  them  in  a warm  place  to  dry, 
and  they  will  look  white  and  he  very  hard  and  brittle. 


I 


IL 

! 

: 


To  make  OR.ANGE  CHIPS. 


Take  the  beft  Seville  oranges,  pare  them  aflant,  a quar-j 
ter  of  an  inch  broad,  if  you  can  keep  the  paring  whole  it 
looks  much  prettier,  when  you  have  pared  them  all,  put 
them  in  fait  and  fprinj^  water  for  a day  or  two,  then  boil 
them  in  a large  quantity  of  fpring  water  till  they  are  ten- 
der, then  drain  them  on  a fieve,  have  ready  a thin  Tyrup, 
made  of  a quart  of  water  and  a pound  of  fine  fugar,  boil 
them  (a  few  at  a time  to  keep  them  from  breaking)  till’ 
they  look  clear,  then  put  them  into  a fyrup  made  of  fine 
loaf  fugar,  with  as  much  water  as  will  difiolve  it,  an# 
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)oil  them  to  a candy  height,  when  you  take  them  up, 
.ay  diem  on  fieves,  and  grate  double  refined  fugar  all 
>ver  them,  and  put  them  in  a ftove,  or  by  the  fire  to 
dry,  and  keep  them  in  a dry  place  for  ufe. 

To  dry  currants  in  bunches. 

When  the  currants  are  honed  and  tied  up  in  bunches, 
d every  pound  ox  currants  take  a pound  and  a half  of 
.agar,  and  to  every  pound  of  fugar  put  half  a pint  of 
water,  boil  the  fyrup  very  well,  lay  your  currants  in  it, 

. it  them  on  the  fire,  and  let  them  juft  boil,  take  them  off, 
.over  it  clofe  with  a paper,  let  them  (land  till  the  next 
.:ay,  then  make  them  fcalding  hot,  let  them  hand  for  two 
:r  three  days,  with  a paper  clofe  to  them,  then  lay  them 
t;  n earthen  plates,  and  fift  them  well  over  with  fugar,  put 
h lem  in  a ftove  to  dry,  the  next  day  lay  them  on  fieves, 
.ut  do  not  turn  them  till  the  upper  fide  is  dry,  then  turn, 
nem,  and  fift  the  other  fide  well  with  fugar ; when  they 
rre  quite  dry,  lay  them  betwixt  papers. 

To  dry  apricots. 

- 

Take  a pound  of  apricots,  pare  and  (tone  them,  put 
: lem  in  your  tolling  pan,  pound  and  fift  half  a pound  of 
ouble  rerined  fugar,  Itrew  a little  amongft  them,  and 
.y  the  reft  over  them ; let  them  Hand  twenty  four 
t ours,  turn  them  three  or  four  times  in  the  fyrup,  then 
oil  hem  pretty  quick  till  they  look  clear,  when  they  are 
Hd  take  them  out,  and  lay  them  on  glafles,  put  them 
ito  a ftove,  and  turn  them  every  half  hour,  the  next  day 
very  hour,  and  after  as  you  fee  occafion. 
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To  male  lemon  drops. 


Dip  a lamp  of  treble  refined  loaf  fugar  in  water,  boil  it 
ftifhfh,  take  it  o£F,  rub  it  with  the  back  of  a filver  fpoon  tc 
the  fide-  of  your  pan,  then  grate  in  fome  lemon  peel,  bof 
it  up,  and  drop  it  on  a paper ; if  you  want  it  red,  put  in 
a little  cochineal. 


To  male  LEMON  drops  another  way. 

Take  half  a pound  of  pounded  loaf  fugar,  fifted  very 
fine,  put  it  in  a plate,  and  fqueeze  three  or  four  lemon; 
over  it  ; mix  it  well  with  a fpoon  till  it  makes  a thick- 
ifh  pafte,  then  take  half  a fheet  of  paper  and  cover  it  with 
drops  the  lize  of  a farthing,  place  it  in  the  ftove  with  2 
flow  fire  till  it  is  quite  dry,  and  take  it  off  from  the 
paper  j if  you  choofe  you  may  add  fome  of  the  fkin  0: 
the  lemon  rafped  or  grated. 


To  male  peppermint  drops. 

To  one  hundred  drops  of  oil  of  peppermint,  add  twc 
pounds  of  treble  refined  fugar,  beat  fine  and  fiftec 
through  a lawn  fieve,  with  the  whites  of  three  eggs,  anc 
a fmall  quantity  of  orange  flower  water,  beat  them  wel 
up  together,  and  with  a tea  fpoon  drop  it  on  fine  kitchen 
paper  to  whatever  fize  you  wifh  to  have  them,  put  then 
on  the  hearth  to  dry,  and  the  next  day  they  will  be  ii' 
for  ufe. 

To  make  raspberry  or  currant  drops. 

Take  half  a pound  of  pounded  loaf  fugar  on  a plate, 
then  a quantity  of  rafpberries,  or  currants,  which  you 
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■|ueeze  through  a fieve,  when  that  is  clone  acid  the  juice 
o the  fugar  till  it  makes  a pade  of  a thickifh  confidency, 
r.refs  it  on  fine  cap  paper  and  place  it  on  the  dove  till 


To  dry  peaches. 

Pare  and  Hone  the  larged  Newington  peaches,  have 
.eady  a faucepan  of  boiling  water,  put  in  the  peaches, 
c-et  them  boil  till  they  are  tender,  lay  them  on  a fieve  to 
Urain,  then  weigh  them,  and  put  them  in  the  pan  they 
vwere  boiled  in,  and  cover  them  with  their  weight  of  fu- 
:rar;  let  them  lie  two  or  three  hours,  then  boil  them  till 
tihey  are  clear,  and  the  fyrup  pretty  thick,  let  them  dand 
. ill  night  covered  dole,  fcald  them  very  well,  then  take 
•..:hem  oil  to  cool,  then  fet  them  on  again  till  the  peaches 
-ire  thoroughly  hot,  do  this  for  three  days,  lay  them  on 
r plates  to  dry,  and  turn  them  every  day. 

To  candy  ANGELICA. 

Take  it  when  young,  cut  it  in  lengths,  cover  it  dole, 
and  boil  it  till  it  is  tender,  peel  it,  and  put  it  in  again, 

I let  it  fimmer  and  boil  till  it  is  green,  then  take  it  up,  and 
dry  it  with  a doth  ; to  every  pound  of  dalks  put  a pound 
of  fugar  i put  your  dalks  into  an  earthen  pan,  beat  the 
fugar  and  drew  it  over  them,  let  it  dand  two  days,  then 
boil  it  till  it  is  clear  and  green,  put  if  in  a cullender  to 
drain  *,  beat  a pound  of  fugar  to  a powder  again,  drew  it 
on  your  angelica,  lay  it  on  plates  to  dry,  and  fet  them 
in  the  oven  alter  the  pies  are  drawn. — Three  pounds  and 
a half  of  fugar  is  enough  for  four  pounds  of  dalks. 
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To  candy  lemon  or  orange  peel. 


Cut  your  lemons  or  oranges  long  ways,  and  take  oufj 
all  the  pulp,  and  put  the  rinds  into  a pretty  ftrong  fait  and 
hard  water  fix  days,  then  boil  them  in  a large  quantity 
of  fpring  water  till  they  are  tender,  then  take  them  oul 
and  lay  them  on  a hair  fieve  to  drain,  then  make  a thin 
fyrup  of  fine  loaf  fugar,  a pound  to  a quart  of  water  ; 
put  in  your  peels  and  boil  them  half  an  hour,  or  till  they* 
look  clear,  have  ready  a thick  fyrup  made  of  fine  loaf  fu- 
gar, with  as  much  water  as  will  diffolve  it ; put  in  your 
peels,  and  boil  them  over  a flow  fire,  till  you  fee  the  fy-. 
rup  candy  about  the  pan  and  peels,  then  take  them  out, 
and  grate  fine  fugar  all  over  them,  lay  them  on  a hair 
fieve  to  drain,  and  fet  them  in  a flove,  or  before  the  fire 
to  dry,  and  keep  them  in  a dry  place  for  ufe.— N.  B.  Do 
not  cover  your  faucepan  when  you  boil  either  lemons  or 
oranges. 


To  boil  SUGAR  candy  height. 


■ 


Put  a pound  of  fugar  into  a clean  toffing  pan,  with  half 
a pint  of  water,  fet  it  over  a very  clear  flow  fire,  take  off 
the  fcum  as  it  rifes,  boil  it  till  it  looks  fine  and  clear, 
then  take  out  a little  with  a filver  fpoon  ; when  it  is 
cold  if  it  will  clraw  a thread  from  your  fpoon  it  is  boiled 
high  enough  for  any  kind  of  fweetmeat,  then  boil  your 
fyrup,  and  when  it  begins  to  candy  round  the  edge  of 
your  pan  it  is  candy  height. 

N.  B.  It  is  a great  fault  to  put  any  kind  of  fweetmeats 
into  too  thick  a fyrup,  efpecially  at  the  . rlf,  for  it  withers 
your  fruit,  and  takes  off  both  the  beauty  and  flavour. 
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Qbfervations  upon  creams,  custards,  and  cheese 

CAKES. 


'When  you  make  any  kind  of  creams  and  cuftards, 
ke  great  care  your  toiling  pan  be  well  tinned,  put  a 
aonful  of  water  in  it,  to  prevent  the  cream  from  ftick- 
_y  to  the  bottom  of  your  pan,  then  beat  your  yolks  of 
gs,  and  {train  out  the  treads,  and  follow  the  direction 
your  receipt. — As  to  cheefe  cakes  they  fhould  not  be 
aide  long  before  you  bake  them,  particularly  almond  or 
"non  cheefe  cakes,  for  {landing  makes  them  oil  and  look 
1 1,  a moderate  oven  bakes  them  beft,  if  it  is  too  hot  it 
■ rns  them  and  takes  off  the  beauty,  and  a very  flow  oven 
jukes  them  fad  and  look  black  make  your  cheefe  cakes 
juft  when  the  oven  is  of  a proper  heat,  and  they  will 
i'te  well,  and  be  of  a proper  colour. 

To  make  pistaci-io  cream. 


Take  half  a pound  of  piftacho  nuts,  take  out  the 
'rnels,  beat  them  in  a mortar  with  a fpoonful  of  bran- 
. , put  them  into  a toiling  pan,  with  a pint  of  good 
\ ram  and  the  yolks  of  two  eggs  beat  fine,  ftir  it  gently 
• icra  very  flow  fire  till  it  grows  thick,  then  put  it  in  a 
i lina  foup  plate,  when  it  grows  cold  ftick  it  all  over 
t th  fmall  pieces  and  ferve  pt  up. 
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To  make  chocolate  cream. 


Scrape  fine  a quarter  of  a pound  of  the  beft  choco- 
late, put  to  it  as  much  water  as  will  diffolve  it  put  it  iij 
a marble  mortar,  beat  it  half  an  hour,  put  in  as  muclj 
fine  fugar  as  will  fweeten  it,  and  a pint  and  a half  o 
cream,  mill  it,  and  as  the  froth  rifes  lay  it  on  a fievej 
put  the  remaining  part  of  your  cream  in  poflet  glaffes 
and  lay  the  frothed  cream  upon  them. — It  makes  a pret 
ty  mixture  upon  a fet  of  falvers. 


To  make  Spanish  cream-. 


Dissolve  in  a quarter  of  a pint  of  rofe  water  thre^ 
quarters  of  an  ounce  of  ifinglafs  cut  fmall,  run  it  througl 
ahairfieve,  add  to  it  the  yolks  of  three  eggs,  beat  anc 
mixed  with  half  a pint  of  cream,  two  forrel  leaves,  ant 
fugar  to  your  tafte,  dip  the  difh  in  cold  water  before  yot 
put  in  the  cream,  then  cut  it  out  with  a jigging  iron 
and  lay  it  in  rings  round  different  coloured  fweet  meats 


To  make  ice  CREAM. 


Pare,  Hone,  and  fcald  twelve  ripe  apricots,  beat  them 
fine  in  a marble  mortar,  put  to  them  fix  ounces  of  dou- 
ble refined  fugar,  a pint  of  fcalding  cream,  work  I 
through  a hair  fieve,  put  it  into  a tin  that  has  a clofi 
cover,  fet  it  in  a tub  of  ice  broken  fir.all,  and  a largi  ■ 
quantity  of  fait  put  amongft  it,  when  you  fee  your  creaiilj 
grow  thick  round  the  edges  of  your  tin,  ftir  it,  and  fet  ^ 
in  again  till  il  grows  quite  thick  *,  when  your  cream  is  a 
frozen  up,  take  it  out  of  your  tin,  and  put  it  into  th 
mould  you  intend  it  to  be  turned  out  of,  then  put  on  th' 
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!.,  and  have  ready  another  tub  with  ice  and  fait  in  as 
Lore,  put  your  mould  in  the  middle,  and  lay  your  ice 
.der  and  over  it,  let  it  hand  four  or  five  hours,  dip  your 
t in  warm  wa ter  when  you  turn  it  out  j if  it  be  fum- 
sr,  you  mull  not  turn  it  out  till  the  moment  you  want 
: you  may  ufe  any  fort  of  fruit  if  you  have  not  apri- 
. ts,  only  obferve  to  work  it  fine. 

■■  : 

To  Viake  CLOTTED  CREAM. 

'Put  one  tea  fpoonful  of  earning  into  a quart  of  good 
csam  ; when  it  comes  to  a curd,  break  it  very  carefully 
::.th  a filver  fpoon,  lay  it  upon  a fieve  to  drain  a little, 
:.t  it  into  a China  foup  plate,  pour  over  it  fome  good 
;eam  with  the  juice  of  rafpberries,  damfons,  or  any  kind 
fruit,  to  make  it  a fine  pink  colour,  fweeten  it  to  your 
lifte,  and  lay  round  it  a few  ftrawberry  leaves. — It  is 
oper  for  a middle  at  fupper,  or  a corner  at  dinner. 

To  make  hartshorn  cream. 

; Take  four  ounces  of  hartfhorn  fhavings,  boil  them  in 
iree  pints  of  water  till  it  is  reduced  to  half  a pint,  run  it 
rough  a jeliy  bag,  put  to  it  a pint  of  cream,  let  it  juft 
■ii  up,  then  put  it  into  jelly  glades,  let  it  ftand  till  it  is 
Id,  by  dipping  your  glades  into  fcalding  water  it  will 
p out  whole,  then  ftick  them  all  over  with  dices  of 
monds  cut  length  ways  ; it  eats  well  with  white  wine 
idiugar,  like  flummery. 

To  make  riband  cream. 

Taki-  eight  quarts  of  new  milk,  fet  it  on  the  fire, 
hen  it  is  ready  to  boil  put  in  a quart  of  good  cream  •, 


THE  EXPERIENCED 


132 


earn  it,  and  pour  it  into  a large  bowl,  let  it  Hand 
night,  then  take  off  the  cream,  and  lay  it  on  a fieve 
drain,  cut  it  to  the  fize  of  your  glafles,  and  lay  red,  gree; 
or  coloured  fweetmeats  between  every  layer  of  cream. 


a 


t 
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To  make  lemon  cream. 


Take  a pint  of  fpring  water,  the  rinds  of  two  lemon; 
pared  very  thin,  and  the  juice  of  three,  beat  the'whites  c 
fix  eggs  very  weli,  mix  the  whites  with  the  water  an 
lemon,  put  fugar  to  your  tafte,  then  fet  it  over  the  firt 
and  keep  ftirring  it  till  it  thickens,  but  do  not  let  it  boi 
flrain  it  through  a cloth,  beat  the  yolks  of  fix  eggs,  put  i 
over  the  fire  till  it  be  quite  thick,  then  put  it  into  a bo 
to  cool,  and  put  it  into  your  glafles. 


To  make  steeple  cream  with  wine  sours. 


:C 


Take  one  pint  of  ftrong  clear  calf’s  foot  jelly,  the  yolk: 
of  four  hard  eggs,  pounded  in  a mortar  exceeding  fine 
with  the  juice  of  a Seville  orange,  and  as  much  doubl 
refined  fugar  as  will  make  it  fweet,  when  your  jelly  i; 
warm  put  it  in,  and  keep  ftirring  it  till  it  is  cold,  an 
grows  as  thick  as  cream,  then  put  it  into  jelly  glafles 
the  next  day  turn  it  out  into  a difh  with  preferred  win 
fours,  ltick  a fprig  of  myrtle  in  the  top  of  every  cream 
and  ferve  it  up  with  flowers  round  it. 


1 


! 


To  make  raspberry  cream. 


Take  a quart  of  rafpberries,  or  rafpberry  jam,  rub  i 
through  a hair  fieve  to  take  out  the  feeds,  mix  it  well  wit! 
your  cream,  put  it  in  as  much  loaf  iugar  as  will  make  i 
pleafant,  then  put  it  into  a mill  pot  to  raife  a froth  witl 
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chocolate  mill ; as  your  froth  rifes  take  it  off  with  a 
:oon,  lay  it  upon  a hair  fieve,  when  you  have  got  what 
)th  you  have  occafion  for,  put  the  remainder  of  your 
2am  in  a deep  China  difh  or  punch  bowl,  put  your 
)thed  cream  upon  it  as  high  as  it  will  lie  on,  then  flick 
.ight  flower  in  the  middle,  and  fend  it  up. — It  is  pro- 
; r for  a middle  at  fupper,  or  a corner  at  dinner. 

LEMON  CREAM  With  PEEL. 

^Boil  a pint  of  cream,  when  it  is  half  cold  put  in  the 
Iks  of  four  eggs,  flir  it  till  it  is  cold,  then  fet  it  over  the 
ee,  with  four  ounces  of  loaf  fugar,  a tea  fpoonful  of 
. ated  lemon  peel,  flir  it  till  it  is  pretty  hot,  take  it  off 
: 2 fire  and  put  it  in  a bafon  to  cool,  when  it  is  cold  put 
into  fvveetmea't  glaffes,  lay  pafle  knots  or  lemon  peel  cut 
ie  long  flraws,  over  the  tops  of  your  glaffes — It  is  pro- 
'r  to  be  put  upon  a bottom  falver  amongfl  jellies  and 
uips. 

I ORANGE  CREAM. 

Take  the  juice  of  four  Seville  oranges,  and  the  out 
d of  one,  pared  exceeding  fine,  put  them  into  a toffmg 
:n,  with  one  pint  of  water,  and  eight  ounces  of  fugar, 
At  the  whites  of  five  eggs,  fet  it  over  the  fire,  flir  it  one 
ly  till  it  grows  thick  and  white,  flrain  it  through  a 
uze  fieve,  flir  it  till  it  is  cold,  then  beat  the  yolks  of  five 
:gs  exceeding  well,  put  it  in  your  tolling  pan  with  the 
: 1am,  flir  it  over  a very  flow  fire  till  it  is  ready  to  boil, 
t it  into  a bafon  to  cool,  and  flir  it  till  it  is  quite  cold, 
:n  put  it  into  jelly  glaffes  : fend  it  in  upon  a falyer,  with 
dps  and  jellies. 
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To  make  BURNT  CREAM. 


Boil  a pint  of  cream  with  fugar  and  a little  lemon  pee 
Ihred  fine,  then  beat  the  yolks  of  fix,  and  the  whites  o' 
four  eggs  feparately,  when  your  cream  is  cooled,  put  i; 
your  eggs,  with  a fpoonful  of  orange  flower  water,  and 
one  of  fine  flour  ; fet  it  over  the  fire,  keep  ftirring  it  ti 
it  is  thick,  put  it  into  a difh  ; when  it  is  cool  lift  a quar- 
ter of  a pound  of  fugar  all  over,  hold  a hot  falamande 
over  it  till  it  is  very  brown,  and  looks  like  a glafs  plate  pu 
over  your  cream. 


To  make  LA  POMPADOUR  CREAM. 


I 


Beat  the  whites  of  five  eggs  to  a ftrong  froth,  pu 
them  into  a tolling  pan,  with  two  fpoonfuls  of  orange 
flower  water,  two  ounces  of  fugar,  ftir  it  gently  fo 
three  or  four  minutes,  then  pour  it  into  your  difh,  anc 
pour  good  melted  butter  over  it,  and  fend  it  in  hot. — 
It  is  a pretty  corner  difh  for  a fecond  courfe  at  dinner, 


To  make  TEA  CREAM. 

To  half  a pint  of  milk  put  a quarter  of  an  ounce  o 
fine  hyfon  tea,  boil  them  together,  llrain  the  leaves  out, 
and  put  to  the  milk  half  a pint  of  eream,  and  two  tea 
fpoonfuls  of  rennet  fet  it  over  fome  hot  embers  in  th 
difh  you  fend  it  to  table  in,  and  cover  it  with  a tin  plate  : 
when  it  is  thick  it  is  enough. — Garnifli  with  fweetmeats, 
and  fend  it  up. 
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To  make  king  william’s  cream. 


Beat  the  whites  of  three  eggs  very  well,  then  fqueeze 
t the  juice  of  two  large,  or  three  fmall  lemons  j take  two 


.ter  ; when  all  the  fugar  is  melted,  put  the  whites  of  the 
rs  into  the  pan,  and  the  juice,  fet  it  over  a flow  fire, 
i keep  ftirring  it  till  you  find  it  thicken,  and  ftrain  it 
ough  a coarfe  cloth  quick  into  the  diih. 

snow  and  cream,  a pretty  Supper-Dijh . 

Make  a rich  boiled  cuftard,  and  put  it  in  the  bottom 
your  China  or  glafs  dilh,  then  take  the  whites  of 
ht  eggs,  beat  with  rofe  water,  and  a fpoonful  of  tre- 
refined  fugar,  till  it  is  a ftrong  froth  j put  fome  milk 
:l  water  into  a broad  ftew  pan,  and  virhen  it  boils  take 
froth  off  the  eggs,  and  lay  it  on  the  milk  and  water, 
l lec  it  boil  once  up ; take  it  off  carefully,  and  lay  it 
your  cuftard. 


^UT  one  large  fpoonful  of  fteep  to  five  quarts  of  af- 
ngs,  break  it  down  light,  put  it  upon  a cloth  on  a 
•e  bottom,  and  let  it  run  till  dry,  break  it,  cut  and 


l put  on  it  a two  pound  weight,  fprinkle  a little  fait 
it,  and  let  it  Hand  all  night,  then  lay  it  on  a board  to 
, when  dry  lay  a few  ftrawberry  leaves  on  it,  and 


nces  more  than  the  weight  of  the  juice  of  double  refin- 
, fugar,  and  mix  it  together  with  two  or  three  drops  of 
: mge  flower  water,  and  five  or  fix  fpoonfuls  of  fair  fpring 


To  make  cream  cheese. 


n it  in  a clean  cloth,  then  put  it  into  the  fieve  again, 
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ripen  it  between  two  pewter  difhes  in  a warm  placej 
turn  it  and  put  on  frelh  leaves  every  day. 


To  make  a TRIFLE. 


Put  three  large  macaroons  in  the  middle  of  you: 
difh,  pour  as  much  white  wine  over  them  as  they  wil 
drink,  then  take  a quart  of  cream,  put  in  as  much  fuga: 
as  will  make  it  fweet,  rub  your  fugar  upon  the  rind  of  t 
lemon,  to  fetch  out  the  effence,  put  your  cream  into  j 
pot,  mill  it  to  a ftrong  froth,  lay  as  much  froth  upon  ; 
fieve  as  will  fill  the  difh  you  intend  to  put  the  trifle  in: 
put  the  remainder  of  your  cream  into  a tolling  pan,  witl 
a flick  of  cinnamon,  the  yolks  of  four  eggs  well  beat,  anc 
fugar  to  your  tafte,  fet  them  over  a gentle  fire,  ftir  it  one 
way  till  it  is  thick,  then  take  it  off  the  fire,  pour  it  upon 
your  macaroons  ; when  it  is  cold  put  on  your  frothed 
cream,  lay  round  it  different  coloured  fweetmeats,  and 
fmall  (hot  comfits,  and  figures  or  flowers. 


ALMOND  CUSTARD. 


Put  a quart  of  cream  into  a tolling  pan,  a flick  ol 
cinnamon,  a blade  or  two  of  mace,  boil  it  and  fet  it  ta 
cool,  blanch  two  ounces  of  almonds,  beat  them  fine  in  a 
marble  mortar  with  rofe  water,  if  you  like  a ratafia  tafte 
put  in  a few  apricot  kernels,  or  bitter  almonds,  mix  then 
with  your  cream,  fweeten  it  to  your  tafte,  fet  it  on  a flow 
fire,  keep  flirting  it  till  it  is  pretty  thick,  if  you  let  it 
boil  it  vrill  curdle,  pour  it  into  cups,  &c. 
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To  make  lemon  custards. 

Take  a pint  of  white  wine,  have  a pound  of  double 
fined  fugam  the  juice  of  two  lemons,  the  out  rind  of 
le  pared  very  thin,  the  inner  rind  of  one  boiled  tender 
id  rubbed  through  a fieve,  let  them  boil  a good  while, 
^on  take  out  the  peel  and  a little  of  the  liquor,  fet  it  to 
viol,  pour  the  reft  into  the  clifh  you  intend  for  it  ; beat 
,ur  yolks  and  two  whites  of  eggs,  mix  them  with  your 
•>ol  liquor,  (train  them  into  your  difb,  ftir  them  well  up 
.gether,  fet  them  on  a (low  fire,  or  boiling  water  to  bake 
; a cuftard  j when  it  is  enough,  grate  the  rind  of  a 
rmon  all  over  the  top ; you  may  brown  it  over  with  a 
it  falamander. — It  may  be  eat  either  hot  or  cold. 

To  make  ORANGE  CUSTARDS. 

Boil  the  rind  of  half  a Seville  orange  very  tender, 
:.at  it  in  a marble  mortar  till  it  is  very  fine,  put  to  it 
1 e fpoonful  of  the  bed  brandy,  the  juice  of  a Seville 
ange,  four  ounces  of  loaf  fugar,  and  the  yolks  of  four 
gs,  beat  them  all  together  ten  minutes,  then  pour  in 
• degrees  a pint  of  boiling  cream,  keep  beating  them 
! they  are  cold,  put  them  into  cuftard  cups,  and  fet 
'em  in  an  earthen  dilh  of  hot  water,  let  them  (land  till 
:ey  are  fet,  then  take  them  out,  and  (lick  preferved 
|.ange  on  the  top,  and  ferve  them  up  either  hot  or  cold. 
-It  is  a pretty  corner  difh  for  dinner,  or  a fide  dilh 
r fupper. 
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To  make  a common  CUSTARD. 

Take  a quart  of  good  cream,  fet  it  over  a flow  fir 
with  a little  cinnamon,  and  four  ounces  of  fugar  ; wh< 
it  is  boiled  take  it  off  the  fire  ; beat  the  yolks  of  eig 
eggs,  put  to  them  a fpoonful  of  orange  flower  water 
prevent  the  cream  from  cracking,  ftir  them  in  by  degre 
as  your  cream  cools,  put  the  pan  over  a very  flow  fir 
ftir  them  carefully  one  way  till  it  is  almoft  boiling,  thf 
put  it  into  cups,,  and  ferve  them  up. 


To  make  a beest  custard. 


Take  a pint  of  the  beeft,  fet  it  over  the  fire,  with 
little  cinnamon,  or  three  bay  leaves,  let  it  be  boiling  he 
then  take  it  off,  and  have  ready  mixed  one  fpoonful 
flour,  and  a fpoonful  of  thick  cream,  pour  your  hot  bee 
upon  it  by  degrees,  mix  it  exceeding  well  together,  ai 
fweeten  it  to  your  tafle  ; you  may  either  put  it  in  cru 
©r  cups  to  bake  it. 


To  make  an  apple  floating  island. 


Bake  fix  or  eight  very  large  apples,  when  they  a 
cold  peel  and  core  them,  rub  the  pulp  through  a fiei 
with  the  back  of  a wooden  fpoon,  then  beat  it  up  lig 
with  fine  fugar,  well  fifted,  to  your  tafle  j beat  the  whit 
of  four  eggs  with  orange  flower  water  in  another  bo^ 
till  it  is  a light  froth,  then  mix  it  with  your  apples  a 1 
tie  at  a time  till  all  is  beat  together,  and  exceeding  ligli 
make  a rich  boiled  cuflard,  and  put  it  in  a China  or  gla 
difh,  and  lay  the  apples  all  over  it. — Garnifh  with  cu 
rant  jelly,  or  what  you  pleafe. 
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To  male  fairy  butter. 


Take  the  yolks  of  four  eggs  boiled  hard,  a quarter  of 
pound  of  butter,  beat  two  ounces  of  fugar  in  a large 
ooonful  of  orange  flower  water,  beat  them  all  together 
) a fine  pafle,  let  it  tland  two  or  three  hours,  then  rub 
through  a cullender  upon  a plate  ; it  looks  very  pretty. 

To  make  ALMOND  CHEESE  CAKES. 

Take  four  ounces  of  Jordan  almonds,  blanch  them, 
ad  put  them  into  cold  water,  beat  them  with  rofe  water 
:i  a marble  mortar,  or  wooden  bowl,  with  a wooden  pef- 
e,  put  to  it  four  ounces  of  fugar,  and  the  yolks  of  four 
ggs  beat  fine,  work  it  in  a mortar  or  bowl  till  it  becomes 
hite  and  frothy,  then  make  a rich  puff  pafte,  which 
luft  be  made  thus  : Take  half  a pound  of  flour,  a quar- 
:r  of  a pound  of  butter,  rub  a little  of  the  butter  into 
we  flour,  mix  it  ftifF  with  a little  cold  water,  then  roll 
our  pafte  ftraight  out,  ftrew  over  a little  flour,  and  lay 
oer  it  in  thin  bits  one  third  of  your  butter,  throw  a lit— 
e more  flour  over  the  butter,  do  fo  for  three  times,  then 
ut  your  pafte  in  your  tins,  fill  them,  and  grate  fugar  over 
Item,  and  bake  them  in  a gentle  oven. 


To  make  bread  cheese  cakes. 

Slice  a penny  loaf  as  thin  as  poflible,  pour  on  it  a 
int  of  boiling  cream,  let  it  ftancl  two  hours,  then  take 
’light  eggs,  half  a pound  of  butter,  and  a nutmeg  grated, 
;‘l.eat  them  well  together,  put  in  half  a pound  of  currants 
v|v/ell  waflied,  and  dried  before  the  fire,  and  a fpoonfulof 
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brandy,  or  white  wine,  and  bake  them  in  railed  crufli 
or  petty  pans. 


To  make  CITRON  CHEESE  cakes. 


> Boil  a quart  of  cream,  beat  the  yolks  of  four  egg 
mix  them  with  your  cream  when  it  is  cold,  then  fet 
on  the  fire,  let  it  boil  till  it  curds,  blanch  fome  almond 
beat  them  with  orange  flower  water,  put  them  into  tl 
cream,  with  a few  Naples  bifcuits,  and  green  citron  fhre 
fine,  fweeten  it  to  your  tafte,  and  bake  them  in  tea  cup 


To  make  rice  cheese  cakes. 


Boil  four  ounces  of  rice  till  tender,  put  it  upon 
fieve  to  drain,  put  in  four  eggs  well  beaten,  half  a poun 
of  butter,  half  a pint  of  cream,  fix  ounces  of  fugar,  a nu 
meg  grated,  and  a glafs  of  ratafia  water  or  brandy  : be 
them  all  together  and  bake  them  in  raifed  cruft. 


To  make  curd  cheese  cakes. 


a 


Take  half  a pint  of  good  curds,  beat  them  with  foi 
eggS,  three  fpoonfuls  of  rich  cream,  half  a nutmeg,  o 
fpoonful  of  ratafia,  rofe,  or  orange  w'ater,  put  to  them 
quarter  of  a pound  of  fugar,  half  a pound  of  curranl 
well  wafhed  and  dried  before  the  fire,  mix  them  all  we 
together,  and  bake  it  in  petty  pans,  with  a good  cru<  ; 
under  them. 


To  make  orange  crumpets. 


Take  a pint  of  cream,  and  a pint  of  new  milk,  warrt 
it,  and  put  in  it  a little  runnet,  when  it  is  broke  ftir  i 
gently,  lay  it  on  a cloth  to  drain  all  night,  and  then  tak 
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■ : rinds  of  three  oranges,  boiled  as  for  preferving  m 
ee  different  waters,  pound  them  very  fine,  and  mix 
:m  with  the  curd,  and  eight  eggs  in  a mortar,  a little 
tmeg,  the  juice  of  a lemon,  or  orange,  and  fugar  to 
ar  tafte,  bake  them  in  tin  pans  rubbed  .with  butter, 
ten  tliey  are  baked  turn  them  out,  and  put  fack  and 
: ;ar  over  them. — Some  put  dices  of  preffed  oranges 
v.  ong  them. 

To  male  CHEESE  CAKES. 

Set  a quart  of  new  milk  near  the  fire,  with  a fpoon- 
of  runnet,  let  the  milk  be  blood  warm  when  it  is  broke, 

: in  the  curd  through  a coarfe  cloth,  now  and  then 
■ ak  the  curd  gently  with  your  fingers,  rub  into  the 
id  a quarter  of  a pound  of  butter,  a quarter  of  a pound 
| fugar,  a nutmeg  and  two  Naples  bifeuits  grated,  the 
iks  of  four  eggs,  and  the  white  of  one  egg,  one  ounce 
1 tlmonds  well  beat,  with  two  fpoonfuls  of  role  water, 
l two  of  fack,  clean  fix  ounces  of  currants  very  well, 
them  into  your  curd,  and  mix  them,  all  well  to- 
1 ler.  . 

To  male  curd  puffs. 

? ARE  two  quarts  of  milk,  put  a little  runnet  in  it, 
in  it  is  broke  put  it  in  a coarfe  cloth  to  drain,  then  rub 
.curd  through  a hair  fieve,  with  four  ounces  of  butter 
•->  ten  ounces  of  bread,  half  a nutmeg,  and  a lemon 
grated  ; a fpoonful  of  wine,  and  fugar  to  your  tafte, 
your  cup3  with  butter,  and  bake  them  a little  more 
1 half  an  hour. 


M 
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To  make  EGG  CHEESE. 


ll 


' 


Beat  fix  eggs  well,  put  them  into  three  gills  of  ne 
milk,  fugar,  cinnamon,  and  lemon  peel,  to  your  taft< 
fet  it  over  the  fire,  keep  ftirring  it,  and  fqueeze  a qua 
ter  of  a lemon  in  it,  to  turn  it  to  cheefe,  let  it  run  in 
what  fhape  you  would  have  it,  when  it  is  cold  turn 
out,  pour  over  it  a little  almond  cream,  made  of  fwe< 
almonds  beat  fine  with  a little  cream,  then  put  them  int 
a pint  of  cream,  let  it  boil  and  ftrain  it,  put  to  it  tli 
yolks  of  three  eggs  well  beat,  fet  it  over  the  fire,  and  mak 
it  like  a cuftard. 


To  make  a loaf  royal. 


Take  a French  roll,  rafp  it,  cut  oft  the  bottom  cruf 
lay  it  in  a pan,  with  the  bottom  upwards,  boil  a pint  c 
cream,  put  to  it  the  yolks  of  two  eggs,  a little  cinnamon 
orange  flower  water,  and  fugar  to  your  tafte,  wire 
it  is  cold  pour  it  upon  the  roll,  let  it  (land  in  all  night  1! 
lleep,  then  make  a very  good  cuftard  of  cream,  a littl 
lack,  orange  flower  water,  and  fugar,  put  the  roll  into 
diftr,  with  forne  good  pafte  round  the  edge,  and  pou 
the  cuftard  upon  it  ; you  may  lay  lumps  of  marrow  in  th 
uftard,  and  flick  long  dips  of  citron  and  orange  po 


c 


in  the  loaf,  then  fend  it  to  the  oven  ; a little  time  wi 
bake  it. 


To  male  a prince  Loaf. 


Take  fmall  French  rolls,  about  the  fize  of  an  eg 
cut  a fmall  round  hole  in  the  top,  take  out  all  the  crum 
fill  them  with  almond  cuftard,  lay  over  it  currant  jell 
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tkhin  flices,  beat  the  white  of  an  egg  and  double  refin- 
ugar  to  a froth,  and  ice  them  all  over  with  it  ; five  is 
retty  difh. 

To  make  a drunken  loaf. 

Take  a French  roll  hot  out  of  the  oven,  rafp  it  and 
nr  a pint  of  red  wine  upon  it,  and  cover  it  clofe  up 
'half  an  hour,  boil  one  ounce  of  macaroni  in  water  till 
.->  foft,  and  lay  it  upon  a fieve  to  drain,  then  put  the 
- of  a walnut  of  butter  into  it,  and  as  much  thick 
um  as  it  will  take,  then  fcrape  in  fix  ounces  of  Parrne- 
; cheefe,  (hake  it  about  in  your  tolling  pan,  with  the 
caroni,  till  it  be  like  a fine  cultard,  then  pour  it  hot 
• n your  loaf : brown  it  with  a falamander,  and  fervc 
;p. — It  is  a pretty  difh  for  fupper. 

To  make  snow  balls. 

nARE  five  large  baking  apples,  take  out  the  cores  with 
foop,  fill  the  holes  with  orange  or  quince  marmalade, 
n make  a little  good  hot  pafte,  and  roll  your  apples 
1 1,  and  make  your  cruft  of  an  equal  thicknefs  and  put 
m in  a tin  dripping  pan,  bake  them  in  a moderate 
in,  when  you  take  them  out,  make  icing  for  them  the 
.e  way  as  for  a plumb  cake,  and  ice  them  all  over  with 
about  a quarter  of  an  inch  thick,  fet  them  a good 
lance  from  the  fire  till  they  are  hardened,  but  take  care 
do  not  let  them  brown,  put  one  in  the  middle  of  a 
na  difh,  and  the  other  five  round  it  ; garnilh  with 
un  fprigs  and  fmall  flowers. — They  are  proper  for  a 
ler  either  for  dinner  or  fupper. 
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To  make  fried  toast. 


Cut  a dice  of  bread  about  half  an  inch  thick,  fteep 
in  rich  cream,  with  fugar  and  nutmeg  to  your  taft< 
when  it  is  quite  foft  put  a good  lump  of  butter  into  j 
.tolling  pan,  fry  it  a fine  brown,  lay  it  on  a difh,  pour  win 
fauce  over  it,  and  ferve  it  up. 


CHAP.  XI. 


Obfervations  upon  cakes. 


WHEN  you  make  any  kind  of  cakes, be  fure  that  yo 
;get  the  things  ready  before  you  begin,  then  beat  you 
eggs  well,  and  do  not  leave  them  till  you  have  finifhe 
the  cakes,  or  elfe  they  willgo.back  again,  and  your  cake 
will  not  be  light : if  your  cakes  are  to  have  butter  ir 
take  care  you  beat  it  to  a fine  cream  before  you  put  i 
your  fugar,  for  if  you  beat  it  twice  the  time  it  will  nc 
anfwer  fo  well : as  to  plumb  cake,  feed  cake,  or  rice  cak 
it  ’.s  beft  to  bake,  them  in  w-ooden  garths,  for  if  you  bate 
them  in  either  pot  or  tin  they  burn  the  outfide  of  til 
cakes,  and  confine  them  fo  that  the  heat  cannot  penetrafl 
snto.themiddle  of  your  cake,  and  prevents  it  from  rifingj 
■bake  all  kinds  of  cakes  in  an  oven,  according  to  the  fize  0 
your  cake,  and  follow  the  diredfions  of  your  receipt,  fi 
rthough  care  hath  been  taken  to  weigh  and  meafure  evei 
article  belonging  to  every  kind  of  cake,  yet  the  managd 
ment  and  the  oven  mult  be  left  to  the  maker’s  care. 
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j Take  four  pounds  of  fine  flour  well  dried,  four  pounds 
| frefli  butter,  two  pounds  of  loaf  fugar,  pound  and  fift 
| i a quarter  of  an  ounce  of  mace,  the  fame  of  nut- 
I gs  ; to  every  pound  of  flour  put  eight  eggs,  wafli  four 
! mds  of  currants,  pick  them  well,  and  dry  them  before 
i fire,  blanch  a pound  of  fweet  almonds,  and  cut  them 
,gth  ways  very  thin,  a pound  of  citron,  one  pound  of 
S .died  orange,  the  fame  of  candied  lemon,  half  a pint 
[ brandy  ; firft  work  the  butter  with  your  hand  to  a 
j am,  then  beat  in  your  fugar  a quarter  of  an  hour, 
h:.t  the  whites  of  your  eggs  to  a very  ftrong  froth,  mix 
r;m  with  your  fugar  and  butter,  beat  your  yolks  half  an 
j.ir  at  leaft,  and  mix  them  with  your  cake,  then  put  in 
j.  ir  flour,  mace,  and  nutmeg,  keep  beating  it  well  till 
| ir  oven  is  ready,  put  in  your  brandy,  and  beat  your 
; rants  and  almonds  lightly  in,  tie  three  {beets  of  paper 
find  the  bottom  of  your  hoop  to  keep  it  from  running 
rub  it  well  with  butter,  put  in  your  cake,  and  lay 
an  r fweetmeats  in  three  layers  with  cake  betwixt  every 
| * ir,  after  it  is  rifen  and  coloured,  cover  it  with  paper 
r are  your  oven  is  {topped  up  ; it  will  take  three  hours 
| inS* 

To  make  ALMOND  ICING  for  the  BRIDE  CAKE. 

!>eat  the  whites  of  three  eggs  to  a ftrong  froth,  beat 
aund  of  Jordan  almonds  very  fine  with  rofe  water, 
your  almonds  with  the  eggs  lightly  together,  a pound 
I ommon  loaf  fugar  beat  fine,  and  put  it  in  by  degrees  ; 
f :n  your  ca^c  is  enough,  take  it  out,  and  lay  your  icing. 
t then  put  it  in  to  brown. 
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To  make  sugar  icing  for  the  bride  CAKE. 


Beat  two  pounds  of  double  refined  fugar,  with  ts 
ounces  of  fine  ftarcli,  fift  it  through  a gauze  fieve,  th' 
beat  the  whites  of  five  eggs  with  a knife  upon  a pewt 
<Iifh  half  an  hour  ; beat  it  in  your  fugar  a little  at 
time,  or  it  will  make  the  eggs  fall,  and  will  not  be  fo  got 
a colour,  when  you  have  put  in  all  your  fugar,  beat 
half  an  hour  longer,  then  lay  it  on  your  almond  icin 
and  fpread  it  even  with  a knife  ■,  if  it  be  put  on  as  fo< 
as  the  cake  comes  out  of  The  oven  it  will  be  hard  by  t 
time  the  cake  is  cold. 


To  make  a good  plumb  cake. 


Take  a pound  and  a half  of  fine  flour  well  dried, 
pound  and  a half  of  butter,  three  quarters  of  a pound 
currants  wafhed  and  well  picked,  ftone  half  a . pound 
raifins,  and  flice  them,  eighteen  ounces  of  fugar  beat  ai 
fifted,  fourteen  eggs,  leave  out  the  whites  of  half  of  thei 
Hired  the  peel  of  a large  lemon  exceeding  fine,  tnr 
ounces  of  candied  orange,  the  fame  of  lemon,  a t 
fpoonful  of  beaten  mace,  half  a nutmeg  grated,  a t 
cupful  of  brandy,  or  white  wine,  four  lpoonfuls 
orange  flower  water ; firft  work  the  butter  with  yo* 
hand  to  a cream,  then  beat  your  fugar  well  in,  whs 
your  eggs  for  half  an  hour,  then  mix  them  with  yo 
fugar  and  butter,  and  put  in  your  flour  and  fpices  •,  wh« 
your  oven  is  ready,  mix  your  brandy,  fruit,  and  fwec 
meats  lightly  in,  then  put  in  your  hoop,  and  fend  it 
the  oven  : it  will  require  two  hours  and  a half  bakir 
— It  will  take  an  hour  and  a half  beating. 


; 
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Take  a pound  of  flour  well  dried,  a pound  of  butter, 
pound  of  loaf  lugar  beat  and  flfted,  eight  eggs,  two 
inces  of  caraway  feeds,  one  nutmeg  grated,  and  its 
fight  of  cinnamon  ; firft  beat  your  butter  to  a cream, 
en  put  in  your  fugar,  beat  the  whites  of  your  eggs  half  ■ 
1 hour,  mix  them  with  your  fugar  and  butter,  then 
:at  the  yolks  half  an  hour,  put  to  it  the  whites,  beat  in 
: )ur  flour,  fpices,  and  feeds,  a little  before  it  goes  to  the 
.•/en;  put  it  in  the  hoop  and  bake  it  two  hours  in  a 
luick  oven,  and  let  it  {land  two  hours.— It  will  take  two 
rnrs  beating. 


To  make  a white  PLUMB  CAKE. 


To  two  pounds  of  flour  well  dried  take  a pound  of 
igar  beat  and  flfted,  one  pound  of  butter,  a quarter  of 
: .1  ounce  of  mace,  the  fame  of  nutmeg,  fixteen  eggs,  two 
aunds  and  a half  of  currants,  picked  and  wafhed,  half  a 
ound  of  candied  lemon,  the  fame  of  fweet  almonds,  half 
pint  of  fack,  or  brandy,  three  fpoonfuls  of  orange  flow- 
■ r water,  beat  your  butter  to  a cream,  put  in  your  fugar, 
eat  the  whites  of  your  eggs  half  an  hour,  mix  them  with 
our  fugar  and  butter,  then  beat  your  yolks  half  an  hour, 
lix  them  with  your  whites,  it  will  take  two  hours  beat- 
|;  ig,  put  in  your  flour  a little  before  your  oven  is  ready, 
lix  your  currants  and  all  your  other  ingredients  lightly- 
1,  juft  when  you  put  it  in  your  hoop — Two  hours  will 
ake  it. 
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To  male  little  plumb  cakes. 


Take  a pound  of  flour,  rub  into  it  half  a pound  of  bu 
ter,  the  fame  of  fugar,  a little  beaten  mace  ; beat  foil 

„ii  n _ _ _ 1 i i 


eggs  very  well  (leave  out  half  the  whites)  with  thr< 
fpoonfuls  of  yeaft,  put  to  it  a quarter  of  a pound  of  war; 
cream,  (train  them  into  your  flour,  and  make  it  up  ligh 
let  it  before  the  fire  to  rife  ; juft  before  you  fend  it  i 
the  oven  put  in  three  quarters  of  a pound  of  currants. 


Take  Seville  oranges  that  have  very  good  rinds,  quar 
ter  them,  and  boil  them  in  two  or  three  waters  unti 
they  are  tender,  and  the  bitternefs  is  gone  off,  feum  them; 
then  lay  them  on  a clean  napkin  to  dry,  take  all  the  feed 


fine,  put  them  to  the  pulp,  weigh  them,  and  put  rathe; 
more  than  their  weight  of  fine  fugar  into  a tolling  pan; 


becomes  a perfedt  fugar,  then  by  degrees  put  in  youi 
orange  peels  and  pulp,  ftir  them  well  before  you  fet  then 
on  the  fire,  boil  it  very  gently  till  it  looks  clear  and  thick 
then  put  it  into  flat  bottomed  glaffes,  fet  them  in  a (love 
and  keep  a conftant  moderate  heat  to  them,  when  thej 
are  candied  on  the  top  turn  them  out  upon  glaffes. 

N.  B.  You  may  make  lemon  cakes  the  fame  way. 


Beat  the  whites  of  ten  eggs  with  a whifk  for  an  hour^ 
with  three  fpoonfuls  of  rofe  or  orange  flower  water,  then 


To  make  orange  cakes. 


and  (kins  out  of  the  pulp  with  a knife,  (hred  the  peek 


with  juft  as  much  water  as  will  diffolve  it,  boil  it  till  i 


To  male  lemon  cakes  a fecond  way. 


put  in  one  pound  of  loaf  fugar  beat  and  fifted,  with  the 


ENGLISH  HOUSEKEEPER.  249 

. dlow  rind  of  a lemon  grated  into  it  ; when  it  is  well 
ixed  put  in  the  juice  of  half  a lemon  and  the  yolks  of 
n eggs  beat  fmooth,  and  juft  before  you  put  it  into  the 
ren  ftir  in  three  quarters  of  a pound  of  flour ; butter 
>ur  pan,  and  one  hour  will  bake  it  in  a moderate  oven* 

To  wake  RICE  CAKE. 

’ Take  fifteen  eggs,  leave  out  half  of  the  whites,  .beat 
;em  exceeding  well  near  an  hour  with  a whiflc,  then 
:at  the  yolks  half  an  hour,  put  to  your  yolks  ten  ounces 
loaf  fugar  fifted  fine,  beat  it  well  in,  then  put  in  half 
iound  of  rice  flour,  a little  orange  water  or  brandy,  the 
L ids  of  two  lemons  grated,  then  put  in  your  whites, 
■at  them  all  well  together  for  a quarter  of  an  hour,  then 
,:t  them  in  a hoop,  and  fet  them  in  a quick  oven  for 
IL  If  an  hour. 

To  wake  RATAFIA  CAKES. 

"Take. half  a pound  of  fweet almonds,  the  fame  quai> 
j j-f  of  bitter,  blanch  and  beat  them  fine  in  orange,  rofe, 
clear  water,  to  keep  them  from  oiling,  pound  and  fift 
pound  of  fine  fugar,  mix  it  with  your  almonds,  have 
. idy,  very  well  beat,  the  whites  of  four  eggs,  mix  them 
htly  with  the  almonds  and  fugar,  put  it  in  a preferring 
i n,  and  fet  them  on  a moderate  fire,  keep  ftirring  it 
ick  one  way  until  it  is  pretty  hot ; when  it  is  a little 
ol,  roll  it  in  fmall  rolls,  and  cut  it  in  thin  cakes,  dip 
ur  hands  in  flour  and  fhake  them  on  it,  give  them 
ch  a light  tap  with  your  finger,  put  them  on  fugar 
pcrs,  and  fift  a little  fine  fugar  over  them  juft  as  you 
; putting  them  into  a flow  oven. 
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To  make  rat  An  a cakes  a fecond  way. 

Take  one  pound  and  a half  of  fweet  almonds,  an 
half  a pound  of  bitter  almonds,  beat  them  as  fine  as  p< 
fible  with  the  whites  of  two  eggs,  then  beat  the  whit 
of  five  eggs  to  a ftrong  froth,  fnake  in  lightly  two  pounc 
and  a half  of  fine  loaf  fugar  beat  and  fifted  very  fini 
drop  them  in  little  drops,  the  fize  of  a nutmeg  on 
paper,  and  bake  them  in  a flack  oven. 


To  make  SHREWSBURY  CAKES. 

Take  half  a pound  of  butter,  beat  it  to  a cream,  the-; 

put  in  half  a pound  of  flour,  one  egg,  fix  ounces  of  lots 

fugar  beat  and  fifted,  half  an  ounce  of  caraway  feec$ 

mixed  into  a pafte,  roll  them  thin,  and  cut  them  roum 

1 

with  a fmall  glafs,  on  little  tins,  prick  them  and  lay  then 
on  fheets  of  tin,  and  bake  them  in  a flow  oven. 


To  make  Shrewsbury  cakes  a fecond  way. 

To  a pound  of  butter  beat  and  lift  a pound  of  doublt 
refined  fugar,  a little  mace,  and  four  eggs,  beat  them  at 
together  with  your  hand  till  it  is  very  light,  and  look: 
curdling,  then  fliake  in  a pound  and  a half  of  fine  flour 
roll  it  thin,  and  cut  it  into  little  cakes  with  a tin,  and 
bake  them. 


To  make  BATH  CAKES. 

Rub  half  a pound  of  butter  into  a pound  of  flour,  and 
one  fpoonful  of  good  barm,  warm  fome  cream,  and 
make  it  into  a light  pafte,  fet  it  to  the  fire  to  rife,  wlienf 
you  make  diem  up  take  four  ounces  of  caraway  comfits, 
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>rk  part  of  them  in,  and  ftrew  the  reft  on  the  top, 
ike  them  into  a round  cake,  the  fize  of  a French  roll, 
;■  ke  them  on  Iheet  tins,  and  fend  them  in  hot  for 
^ eakfaft. 

To  make  queen  cakes. 

11  Take  a pound  of  loaf  fugar,  beat  and  lift  it,  a pound 
flour  well  dried,  a pound  of  butter,  eight  eggs,  half 
pound  of  currants  waftied  and  picked,  grate  a nutmeg, 
e fame  quantity  of  mace  and  cinnamon,  work  your 
itter  to  a cream,  then  put  in  your  fugar,  beat  the 
Whites  of  your  eggs  near  half  an  hour,  mix  them  with 
mr  fugar  and  butter  3 then  beat  your  yolks  near  half 
.1  hour,  and  put  them  to  your  butter  ; beat  them  exceed- 
i g well  together,  and  put  in  your  flour,  fpices,  and  the 
.arrants;  when  it  is  ready  for  the  oven  bake  them  im 
; ns,  and  dull  a little  fugar  over  them. 

To  make  a common  seed  cake. 


Take  two  pounds  of  flour,  rub  it  into  half  a pound 
f powdered  fugar,  one  ounce  of  caraway  feeds  beaten, 
r ave  ready  a pint  of  milk,  with  half  a pound  of  butter 
1 relted  in  it,  and  two  fpoonfuls  of  new  barm,  make  it  up 
ito  a pafte,  fet  it  to  the  lire  to  rife,  flour  your  tin,  and- 
Lake  it  in  a quick  oven,. 


To  make  CREAM  CAKES.. 

jit  > 

Beat  the  whites  of  nine  eggs  to  a ftiff  froth,  then  ftir  . 
t gently  with  a fpoon,  for  fear  the  froth  fhould  fall,  and, 

: prate  the  rinds  of  two  lemons,  to  every  white  of  an  egg 

hake  in  foftly  a fpoonful  of  double  refined  fugar  lifted. 
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fine,  lay  a wet  (beet  of  paper  on  a tin,  and  drop  the  frot 
in  little  lumps  on  it  with  a fpoon  a fmall  diftance  fro 
each  other,  and  lift  a good  quantity  of  fugar  over  then 
let  them  in  an  oven  after  brown  bread,  make  the  ove 
clofe  up,  and  the  froth  will  rife,  when  they  are  juft  colou: 
ed  they  are  baked  enough,  take  them  out  and  put  tw 
bottoms  together,  and  lay  them  on  a fieve,  then  fet  thei 
in  a cool  oven  to  dry. — You  may  lay  rafpberry  jam,  c 
-lay  other  forts  of  fweetmeats  betwixt  them,  before  yo 
clofe  the  bottom  together  to  dry. 


ith 


To  make  little  currant  cakes. 


Take  one  pound  and  a half  of  fine  flour,  dry  it  wel 
before  the  fire,  a pound  of  butter,  half  a pound  of  fine 
loaf  fugar  well  beat  and  lifted,  four  yolks  of  eggs,  fou: 
fpoonfuls  of’rofe  water,  four  fpoonfuls  of  fact,  a littl 
mace,  and  one  nutmeg  grated  ; beat  the  eggs  very  wel!,  anc 
pbt  them  to  the  rofe  water  and  fack,  then  put  to  it  the} 
fugar  and  butter  ; work  them  all  together,  ftrew  in  the} 
currants  and  the  flour,  being  both  made  warm  together} 
before. — Tins  quantity  will  make  fix  or  eight  cakes  ; bake 
them  pretty  crifp,  and  a fine  brown. 


To  make  Prussian  cakes. 


Take  a pound  of  fugar  beat  and  fifted,  half  a pound 
of  flour  dried,  and  feven  eggs,  beat  the  yolks  and  whites 
feparate,  the  juice  of  one  lemon,  the  peel  of  two  grated  : 
very  fine,  half  a pound  of  almonds  beat  fine  with  rofe 
water  ; as  foon  as  the  whites  are  beat  to  a froth,  put  in 
all  the  things  except  the  flour,  and  beat  them  together 
for  half  an  hour,  juft  before  you  fet  it  in  the  oven  fhake 
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the  flour. — N.  B.  The  whites  and  yolks  mufl  be  beat 
■par ate,  or  it  will  be  quite  heavy. 

To  wake  a cake  without  butter . 

/ 

■ Be  at  eight  eggs  half  an  hour,  have  ready  pounded  and 
ted  a pound  of  loaf  fugar,  fhake  it  in,  and  beat  it 
If  an  hour  more  j put  to  it  a quarter  of  a pound  of 
eet  almonds  beat  fine,  with  orange  flower  water,  grate 
:e  rind  of  a lemon  into  the  almonds,  and  fqueeze  in  the 
ice  of  a lemon,  mix  them  all  together,  and  keep  beat- 
.5  them  till  the  oven  is  ready,  and  juft  before  you  fet 
iin  put  to  it  three  quarters  of  a pound  of  warm  dry 
.e  flour  ; rub  your  hoop  with  butter  ; an  hour  and  a 
ii  If  will  bake  it. 

To  make  barbadoes  jumballs. 

!Be  at  very  light  the  yolks  of  four  eggs  and  the  whites 
eight  with  a fpoonful  of  rofe  water,  and  dull  in  a 
•iund  of  treble  refined  fugar,  then  put  in  three  quarters 
. a pound  of  the  beft  fine  flour,  ftir  it  lightly  in,  greafe 
ur  tin  fheets,  and  drop  them  in  the  fliape  of  a maca- 
on,  and  bake  them  nicely. 

To  make  CRACKNELLS. 

To  a pound  of  flour  put  a pound  of  butter,  fix  eggs 
• aving  out  the  whites)  three  quarters  of  a pound  of 
wder  fugar,  a glafs  of  water,  a little  lemon  peel  chop- 
d very  fine,  and  dried  orange  flowers  ; work  it  w'cil 
'ether,  then  cut  it  into  pieces  of  what  bignefs  you 
:afe  to  bake,  and  glaze  them  with  fugar. 
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To  male  LIGHT  WIGGS. 

To  three  quarters  of  a pound  of  fine  flour  put  half 
pint  of  milk  made  warm,  mix  in  it  two  or  three  fpoor 
fuls  of  light  barm,  cover  it  up,  fet  it  half  an  hour  by  tl 
fire  to  rife,  work  in  the  pafie  four  ounces  of  fugar,  an 
four  ounces  of  butter,  make  it  into  wiggs  with  as  litt 
flour  as  poffible,  and  a few  feeds  •,  fet  them  in  a quic 
oven  to  bake. 

To  male  macaroons. 


To  one  pound  of  blanched  and  beaten  fweet  almond' 
put  one  pound  of  fugar,  and  a little  rofe  water  to  keep  then 
from  boiling,  then  beat  the  whites  of  feven  eggs  to  i 
froth,  put  them  in  and  beat  them  well  together,  dro| 
them  on  wafer  paper,  grate  fugar  over  them,  and  bak« 
them. 

To  male  Spanish  biscuits. 

BEATthe  yolks  of  eight  eggs  near  half  an  hour,  then 
beat  in  eight  fpoonfuls  of  fugar,  beat  the  whites  to  a 
ftrong  froth,  then  beat  them  very  well  with  yolks  and 
fugar  near  half  an  hour,  put  in  four  fpoonfuls  of  flour* 
and  a little  lemon  cut  exceeding  fine,  and  bake  them  oa 
papers. 

To  male  sponge  biscuits. 

BEATthe  yolks  of  twelve  eggs  half  an  hour,  put  in 
pound  and  a half  of  fugar  beat  and  fifted,  whiflc  it  we 
till  you  fee  it  rife  in  bubbles,  beat  the  whites  to  a ftrong 
froth,  whilk  them  well  with  your  fugar  and  yolks,  beat  ii 
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' .rteen  ounces  of  Hour,  with  the  rinds  of  two  lemons 
ted,  bake  them  in  tin  moulds  buttered,  or  coffins  ; 
v require  an  hot  oven,  the  mouth  muft  not  be  flopped, 
en  you  put  them  into  the  oven  dull  them  with  fugar ; 
y will  take  half  an  hour  baking. 

To  make  LEMON  BISCUITS. 

[Beat  very  well  the  yolks  of  ten  eggs,  and  the  whites 
ffive,  with  four  fpoonfuls  of  orange  flower  water,  till 
• :y  froth  up,  then  put  in  a pound  of  loaf  fugar  fifted, 
vit  it  one  way  for  half  an  hour  or  more,  put  in  half  a 
.and  of  flour  with  the  rafpings  of  two  lemons,  and  the 
Tip  of  a fmall  one,  butter  your  tin,  and  bake  it  in  a 
i ick  oven,  but  do  not  flop  up  the  mouth  at  the  firfl  for 
ir.r  it  (hould  fcorch,  duft  it  with  fugar  before  you  put  it 
. o the  oven  j it  is  foon  baked. 

To  make  drop  biscuits. 

« 

! Beat  the  yolks  of  ten  eggs,  and  the  whites  of  fix,  with 
e fpoonful  of  rofe  water,  half  an  hour,  then  put  in  ten 
nces  of  loaf  fugar  beat  and  fifted,  whifk  them  well  for 
If  an  hour,  then  add  one  ounce  of  caraway  feeds  crufh- 
a little,  and  fix  ounces  of  fine  flour,  whifk  in  your 
ur  gently,  drop  them  on  wafer  papers,  and  bake  them 
1 a moderate  oven. 

To  make  common  biscuits. 

Beat  eight  eggs  half  an  hour,  put  in  a pound  of  fugar 
at  and  fifted,  with  the  rind  of  a lemon  grated,  whifk 
an  hour  till  it  looks  light,  then  put  in  a pound  of  flour 
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with  a little  rofe  water,  and  bake  them  in  tins,  or 
papers  with  fugar  over  them. 

To  make  wafers. 

Take  two  fpoonfuls  of  cream,  two  of  fugar,  the  far 
of  flour,  and  one  fpoonful  of  orange  flower  water,  bt 
them  well  together  for  half  an  hour,  then  make  yo 
wafer  tongs  hot,  and  pour  a little  of  your  batter  in 
cover  your  irons,  bake  them  on  a ftove  fire,  as  they  a 
baked  roll  them  on  a (lick  like  a fpiggot,  as  foon  as  th 
are  cold  they  will  be  very  crifp  •,  they  are  proper  for  te 
or  to  put  upon  a falver  to  eat  with  jellies. 

To  make  lemon  puffs. 


; 


Beat  a pound  of  double  refined  fugar,  fift  it  throug' 
•a  fine  fieve,  put  it  in  a bowl  with  the  juice  of  two  lemons 
beat  them  well  together,  then  beat  the  white  of  an  egj 
to  a very  high  froth,  put  it  in  your  bowl,  beat  it  half  ai 
hour  \ then  put  in  three  eggs,  with  two  rinds  of  lemon; 
grated,  mix  it  well  up,  dull  your  papers  with  fugar,  droj 
on  the  puffs  in  fmall  drops,  and  bake  them  in  a moderate 
oven. 


To  make  ci-iocolate  puffs. 

Beat  and  fift  half  a pound  of  double  refined  fugafj 
fcrape  into  it  one  ounce  of  chocolate  very  fine,  mix  then* 
together,  beat  the  white  of  an  egg  to  a very  high  frothy 
then  ftrew  in  your  fugar  and  chocolate  j keep  beating  it 
till  it  is  as  ffiff  as  pafte,  fugar  your  papers,  and  drop  them 
on  about  the  fize  of  a fixpence,  and  bakeThem  in  a very 
flow  oven. 
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Blanch  two  ounces  of  fweet  almonds,  beat  them  fine 
;;h  orange  flower  water,  beat  the  whites  of  three  eggs 
:a  very  high  froth,  then  ftrew  in  a little  lifted  fugar, 
.sc  your  almonds  with  your  fugar  and  eggs,  then  add 
r re  fugar,  till  it  is  as  {tiff  as  pafte,  lay  it  in  cakes,  and 
ue  it  on  paper,  in  a cool  oven. 

To  make  pickxets. 

Take  three  pounds  of  flour,  make  a hole  in  the  middle 
ih  your  hand,  then  mix  two  fpoonfuls,of  bran,  with 
much  milk  and  a little  fait  as  will  make  it  into  a light 
iale,  pour  your  milk  and  bran  into  the  middle  of  your 
_ur,  and  ftir  a little  of  your  flour  into  it,  then  let  it  ftand 
night,  and  the  next  morning  work  all  the  flour  into 
. : barm,  and  beat  it  well  for  a quarter  of  an  hour,  then 
it  ftand  an  hour ; after  that  take  it  out  with  a large 
)>on,  and  lay  it  on  a board  well  dulled  with  flour,  and 
t dge  flour  over  them  j pat  it  with  your  hand,  and  bake 
:m  upon  your  bake  ftone. 

To  make  FRENCH  EREAD. 

Take  a quarter  of  a peck  of  flour,  one  ounce  of  but- 
melted  in  milk  and  water,  mix  two  or  three  fpoonfuls 
barm  with  it,  drain  it  through  a fieve,  beat  the  white  of 
Put  in  your  water  with  a little  fait,  work  it  up  to 

■ ight  pafte,  put  it  into  a bowl,  then  pull  it  into  pieces, 

■ ^ ftand  all  night,  then  work  it  well  up  again,  cover 
and  lay  it  on  a drefler  for  half  an  hour,  then  work  all 

| ’ pieces  feparate  and  make  them  into  rolls,  and  fet  them 
the  oven. 
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To  make  white  BREAD. 

Eo  a gallon  of  the  heft  flour  put  fix  ounces  of  butt 
half  a pint  of  good  yeaft,  a little  fait,  break  two  et 
into  a bafon,  but  leave  out  one  of  the  whites,  put  a fpoc 
ful  or  two  of  water  to  them,  and  beat  them  up  to  a frc 
and  put  them  in  the  flour,  have  as  much  new  milk  as  w 
wet  it,  make  it  juft  cream,  and  mix  it  up,  lay  a handl 
of  flour  and  drive  it  about,  holding  one  hand  in  t 
dough,  and  driving  it  with  the  other  hand  till  it  is  qui 
light,  then  put  it  in  your  pan  again,  and  put  it  near  tl 
fire,  and  cover  it  with  a cloth,  and  let  it  fland  an  ho 
and  a quarter ; make  your  rolls  ten  minutes  before  yc 
fet  them  in  the  oven,  and  prick  them  with  a fork ; 
they  are  the  bignefs  of  a French  roll,  three  quarters  « 
an  hour  will  bake  them. 

x*  I 

To  make  TEA  crumpets. 

Beat  two  eggs  very  well,  put  to  them  a quart  of  warn 
milk  and  water,  and  a large  fpoonful  of  barm  : beat  in  3 
much  fine  flour  as  will  make  them  rather  thicker  than 
common  batter  pudding,  then  make  your  bake  flone  ver 
hot,  and  rub  it  with  a little  butter  wrapped  in  a clea: 
linen  cloth,  then  pour  a large  fpoonful  of  batter  upo;| 
your  ftone,  and  Jet  it  run  to  the  fize  of  a tea  faucer  ; turjjj 
it,  and  when  you  want, to  ufe  them  roaft  them  very  criffjjj 
and  butter  themi 
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CHAP.  XII. 

' 

LITTLE  SAVOURY  DISHES. 

* 

To  ragoo  pigs’  feet  and  ears. 

ISJOIL  your  feet  and  ears,  then  fplit  your  feet  down  the 
iddle,  and  cut  the  ears  in  narrow  flice.s,  dip  them  in 
• tter  and  fry  them  a good  brown,  put  a little  beef  gravy 
:to  a toiling  pan,  with  a tea  fpoonful  of  lemon  pickle, 
ilarge  one  of  muihroom  catchup,  the  fame  of  browning, 
v,d  a little  fait,  thicken  it  with  a lump  of  butter  rolled 
. flour,  and  put  in  your  feet  and  ears,  give  them  a gen- 
1 1 boil,  and  then  lay  your  feet  in  the  middle  of  your  diih, 
id  the  ears  round  them,  ilrain  your  gravy  and  .pour  it 
»•  rtx. — Garnifh  with  curled  parfley. — It  is  a pretty  cor- 
t ;r  -diih  for  dinner. 

To  make  a salm  aGundie. 

Take  the  white  part  of  a roafted  chicken,  the  yolks  of 
>ur  boiled  eggs,  and  the  whites  of  the  fame,  two  pickled 
errings,  and  a handful  of  parfley,  chop  them  feparately 
xceeding  fmall,  take  the  fame  quantity  of  lean  boiled 
am  fcraped  fine,  turn  a China  bafon  upfide  down  in  the 
liddle  of  a diih,  make  a quarter  of  a pound  of  butter  in 
le  fhape  of  a pine  apple  and  fet  it  on  the  bafon  bottom, 
ty  round  your  bafon  a ring  of  ihred  parfley,  then  a ring 
f yolks  of  eggs,  then  whites,  then  ham,  then  chickens, 
ien  herrings,  till  you  have  covered  your  bafon,  and  ufed 
.11  the  ingredients  j lay  the  bones  of  the  pickled  herring* 


t 
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upon  it,  with  the  tails  up  to  the  butter,  and  the  heat 
lying  on  the  edge  of  the  difh  ; lay  a few  capers,  an 
three  or  four  pickled  oyfters  round  your  difh,  and  fei 
it  up. 


SALMA GUNDIE  a feconcl  way. 


I 


Chop  all  the  ingredients  as  for  the  firft,  mix  thei 
well  together,  and  put  in  tire  middle  of  your  difh  a largj 
Seville  orange,  and  your  ingredients  round  it,  rub  a lii 
tie  cold  butter  through  a fieve,  and  it  will  curl,  lay  it  i 
lumps  on  the  meat  j flick  a fprig  of  curled  parfley  o 
your  butter,  and  ferve  it  up. 


To  roaft  a calf’s  heart. 


Make  a forcemeat  with  the  crumbs  of  half  a penn; 
loaf,  a quarter  of  a pound  of  beef  fuet  Hired  final!,  or  but 
ter,  chop  a little  parfley,  fweet  marjoram,  and  lemon  peelj 
mix  it  up  with  a little  nutmeg,  pepper,  fait,  and  the 
yolk  of  an  egg,  fill  your  heart,  and  lay  over  the  fluffing 
a caul  of  veal,  or  writing  paper  to  keep  it  in  the  heart, 
lay  it  in  a Dutch  oven,  keep  turning  it,  and  roaft  it  tho- 
roughly ; when  you  difh  it  up  pour  over  it  good  melted 
butter,  lay  flices  of  lemon  round  it  and  fend  it  to  the! 
table. 


To  dtrfs  a Dj/h  of  LAMB  BITS. 


Skin  the  Hones  and  fplit  them,  lay  them  on  a dr 
cloth  with  the  fweetbreads  and  liver,  and  dredge  then 
well  with  flour,  and  fry  them  in  boiling  lard  or  butter  a 
light  brown,  then  lay  them  on  a fieve  to  dry  j fry  a good 
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1:  ntity  of  parfley,  lay  your  bits  on  the  difh,  and  the 
(ley  in  lumps  over  it ; pour  melted  butter  round  them. 

To  frtcajjee  calf’s  feet. 

Soil  your  feet,  take  out  the  bones,  and  cut  the  meat 
thin  dices,  and  put  it  into  a toffing  pan,  with  half  a 
. t of  good  gravy,  boil  them  a little,  and  then  put  in  a 
• morels,  a tea  fpoonful  of  lemon  pickle,  a little  mufli- 
m powder,  or  pickled  mufhrooms,  the  yolks  of  four 
■s  boiled  hard,  and  a little  fait,  thicken  with  a little 
ter  rolled  in  flour,  mix  the  yolk  of  an  egg,  with  a tea 
:ful  of  good  cream,  and  half  a nutmeg  grated,  put  it 
and  {hake  it  over  the  fire,  but  do  not  let  it  boil,  it 
I ! curdle  the  milk  : — garnilh  witll  lemon  and  curled 
Cfley. 

CHICKENS  hi  SAVOURY  JELLY. 

Roast  two  chickens,  then  boil  a gang  of  calf’s  feet 
u ftrong  jelly,  take  out  the  feet,  fkim  off  the  fat,  beat 
whites  of  three  eggs  very  well,  then  mix  them  with 
a pint  of  white  wane  vinegar,  the  juice  of  three  le- 
is,  a blade  or  two  of  mace,  a few  pepper  corns,  and 
r.tle  fait,  put  them  to  your  jelly  ; when  it  has  boiled 
I or  fix  minutes,  run  it  through  a jelly  bag  feveral 
: is  till  it  is  very  clear,  then  put  a little  in  the  bottom 
bowl  that  will  hold  your  chickens,  when  they  are 

l,  and  the  jelly  quite  fet,  lay  them  in  with  their  breads 

m,  then  fill  up  your  bowl  quite  full  with  the  reft  of 
' r jelly,  v/hich  you  mud  take  care  to  keep  from  fetting 

that  when  you  pour  it  into  your  bowl  it  will  not 
! k)  let  it  {land  all  night,  the  next  day  put  your  bafoni 

% 
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into  warm  water,  pretty  near  the  top  ; as  foon  as  yd 
find  it  loofe  in  the  bafon,  lay  your  difh  over  it,  and  tut 
it  out  upon  it. 

PIGEONS  in  SAVOURY  JELLY. 

Roast  your  pigeons  with  the  head  and  feet  on,  put 
fprig  of  myrtle  in  their  bills,  make  a jelly  for  them,  th 
fame  way  as  for  the  chickens,  pour  a little  into  a bafoi 
when  it  is  fet  lay  in  the  pigeons  with  their  breads  dowr 
fill  up  your  bowl  with  jelly,  and  turn  it  out  as  before. 


Small  birds  in  savoury  jelly. 

*3| 

Take  eight  fmall  birds,  with  their  heads  and  feet  ok 
put  a good  lump  of  butter  in  them  and  few  up  their  vent, 
put  them  in  a jug,  cover  it  clofe  with  a cloth,  fet  them  i 
a kettle  of  boiling  water  till  they  are  enough,  drain  thenr 
make  your  jelly  as  before,  put  a little  into  a bafon,  whe 
it  is  fet  lay  in  three  birds  with  their  breads  down,  cove 
them  with  the  jelly,  when  it  is  fet  put  the  other  fiv 
with  the  heads  in  the  middle,  fill  up  your  bowl  wit 
jelly  as  before,  and  turn  it  out  the  fame  way. 


SMELTS  in  SAVOURY  JELLY. 


Gut  and  wadi  your  fmelts,  feafon  them  with  mac 
and  fait,  lay  them  in  a pot  with  butter  over  them,  tii 
them  down  with  paper,  and  bake  them  half  an  houj 
take  them  out  and  when  they  are  a little  cool  lay  the 
feparately  on  a board  to  drain,  when  they  are  quite  co 
lay  them  on  a deep  plate  in  what  form  you  pleafe,  po 
your  jelly  over  them,  and  they  will  look  like  fifli. — Mak(  | 
your  jelly  as  before. 
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CHAW  FISH  in  SAVOURY  JELLY. 

. 

>IL  your  craw'  fi  fh,  then  put  a little  jelly  in  a bowl, 
j : as  for  the  chickens,  when  if  is  fet  put  a f<w  craw 
then  cover  them  with  jeliy,  when  it  i ; < old  put  in  more 
: s till  your  bowl  is  full,  let  it  Hand  all  night,  and  turn 
i i out  the  fame  as  the  chickens. 

CRAW  FISH  in  JELLY. 

j )JL  half  a dozen  large  craw  fifli,  and  let  them  cool, 
them  clean,  lay  them  in  a punch  bowl,  witli  their 
5 downwards,  pour  on  them  fome  nice  calf’s  foot 
when  it  is  cold  turn  it  out  upon  a glafs  difh  ; it 

1:5  a very  pretty  fide  difh  for  either  dinner  or  fupper. 

To  drefs  MACARONI  'with  PARMESAN  CHEESE. 

jfl  four  ounces  of  macaroni  till  it  be  quite  tender, 
lay  it  on  a fieve  to  drain,  then  put  it  in  a tofTing  pan, 
about  a gill  of  good  cream,  a lump  of  butter  rolled 
our,  boil  it  five  minutes,  pour  it  on  a plate,  lay  all 
it  Farmcfan  chccfe  toafted  *,  fend  it  to  table  on  a 
r plate,  for  it  foon  grows  cold. 

To  Jlew  CHEESE  with  LIGHT  WIGGS. 

ut  a plateful  of  cheefe,  pour  on  it  a glafs  of  red 
[ -j  Lcw  it  before  the  fire,  toafl  a light  wigg,  pour  over 
/’o  or  three  fpoonfuls  of  hot  red  wine,  put  it  in  the 
die  of  your  difh,  lay  the  chcefc  over  it  j and  ferve 
P* 
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To  Jlew  CHEESE. 


Cut  your  clreefe  very  thin,  lay  it  in  a toaller,  fetj 
before  the  fire,  pour  a glafs  of  ale  over  it,  let  it  Hand 
it  is  all  like  a light  cuftard,  then  pour  it  on  toafts 
wiggs,  and  fend  it  up  hot. 


To  Jlew  CARDOONS. 


Take  the  infide  of  your  cardoons,  wafh  them  we» 
boil  them  in  fait  and  water,  put  them  into  a toffing  pa 
with  a little  veal  gravy,  a tea  fpoonfui  of  lemon  pick] 
a large  one  of  mufbroom  catchup,  pepper  and  fait  to  yo- 
tafte,  thicken  it  with  flour  and  butter,  boil  it  a little,  at 
ferve  it  up  in  a foup  plate. 


To  fry  cardoons. 

Boil  your  cardoons  as  you  did  for  Hewing,  then  d 
them  in  batter  made  of  a fpoonfui  of  flour  and  ale,  f 
them  in  a pan  of  boiling  lard,  pour  melted  butter  ov 
them,  and  ferve  them  up. 


To  r-agoo  celery. 


Take  off*  all  the  outfides  of  your  heads  of  celery,  c 
them  in  pieces,  put  them  in  a toffing  pan,  with  a litu 
veal  gravy  or  water,  boil  them  till  they  are  tender,  put 
it  a tea  fpoonfui  of  lemon;  pickle,  a meat  fpoonfui  of  whi 
wine,  and  a little  fait ; thicken  it  with  flour  and  butts 
and  ferve  them  up  with  fippets. 
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To  fry  CELERY. 

>oiL  your  celery  as  for  a ragoo,  then  cut  it  and  dip 
1 1 batter,  fry  it  a light  brown  in  hog’s  lard  ; put  it  ou 
ate,  and  pour  melted  butter  upon  it. 

To  few  CELERY. 

Take  off  the  outfide  and  the  green  ends  of  your  heads 
.elery,  boil  them  in  water  till  they  are  very  tender,  put 
flice  of  lemon,  a little  beaten  mace,  thicken  it  with 
iod  lump  of  butter  and  flour,  boil  it  a little,  beat  the 
ms  of  two  eggs,  grate  in  half  a nutmeg,  mix  them  with 
n cupful  of  good  cream,  put  it  to  your  gravy,  {hake 
,er  the  fire  till  it  b'e  of  a fine  thicknefs,  but  do  not  let 
>il ; ferve  it  up  hot. 

To  fcallop  potatoes. 

- oil  your  potatoes,  then  beat  them  fine  in  a bowl 
u good  cream,  a lump  of  butter,  and  fait,  put  them 
fcollop  {hells,  make  them  fmooth  on  the  top,  fcore 
1 1 with  a knife,  lay  thin  flices  of  butter  on  the  top 
lem,  put  them  into  a Dutch  oven  to  brown  before 
r are. — Three  {hells  are  enough  for  a diflx. 

To  few  MUSHROOMS. 

ake  large  buttons,  wipe  them  with  a wet  flannel, 
them  in  a flew  pan  with  a little  water,  let  them  flew 
aner  of  an  hour,  then  put  in  a little  fait,  work  a lit- 
our  and  butter  to  make  it  as  thick  as  cream,  let  it 
five  minutes,  when  you  difh  it  up,  put  two  large 
nfuls  of  cream  mixed  with  the  yolk  of  an  egg,  {hake 
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it  over  the  lire  about  a minute  or  two,  but  do  not  letj 
boil  for  fear  of  curdling;  put  fippets  round  the  infide 
the  rim  of  the  dilh,  but  not  toafted,  and  ferve  it  up. 
It  is  proper  for  a fide  dilh  for  fupper,  or  a corner  £ 
dinner. 


Another  way  to  Jlew  mushrooms. 


Take  your  mulhrooms,  (if  they  are  buttons,  rub  the 
with  a flannel)  and  put  them  in  milk  and  water  ; if  fla 
peel,  gill,  and  wafli  them,  put  them  into  your  flew  p; 
with  a little  veal  gravy,  a little  mace  and  fait,  thickeni 
with  a little  cream  and  the  yolks  of  three  eggs ; keep 
.{lining  all  the  time  left' it  curdle,  and  ferve  them  up  In 


To  male  mushroom  loaves. 


'Take  fmall  buttons,  walla  them  as  for  pickling,  p 
them  in  a tolling  pan,  with  a little  white  bread  crura 
that  have  been  boiled  half  an  hour  in  water,  then  b> 
your  mulhrooms  in  the  bread  and  water  live  minut* 
thicken  it  with  flour  and  butter,  and  two  fpocnfuls 
cream,  but  no  yolks  of  eggs,  put  in  a little  fait,  til 
take  lave  fmall  French  rolls,  make  holes  in  the  tops 
them  about  the  fize  of  a {hilling,  and  fcrape  out  all  t 
crumb,  and  put  in  your  mulhrooms  ; ftick  a bay  leaf 
the  top  of  every  roll. — Five  is  a liandfome  dilh  for 
tier,  or  three  for  fupper. 


To  ragoo  mushrooms. 


Take  large  mulhrooms,  peel,  and  take  out  the  infi 
broil  them  on  a gridiron,  when  the  outfide  is  brown 
them  into  a tofling  pan,  with  as  much  water  as  wiil  co 
them,  let  them  Hand  ten  minutes,  then  put  to  them 
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ojnful  of  white  wine,  the  fame  of  browning,  a very 
2 alegar,  thicken  it  with  flour  and  butter,  boil  it  a 
e,  lay  flppets  round  your  difh,  and  ferve  it  up. 

To  few  PEAS  with  LETTUCES. 

1 hell  your  peas,  boil  them  in  hard  water,  with  fait 
drain  them  in  a fieve,  then  cut  your  lettuces  in  flices, 
fry  them  in  frefli  butter,  put  your  peas  and  lettuces 
< a tolling  pan,  with  a little  good  gravy,  pepper,  and 
, thicken  it  with  flour  and  butter,  put  in  a little  Hired 
it t,  and  ferve  it  up  in  a foup  difh. 

To  poach  EGGS  with  TOASTS. 

’ ut  your  water  on  a flat  bottomed  pan,  with  a little 
, when  it  boils  break  your  eggs  carefully  in,  and  let 
. n boil  ten  minutes,  then  take  them  up  with  an  egg 
m,  and  lay  them  on  buttered  toafts. 

To  drefs  EGGS  and  SPINAGE. 

ick  and  walh  your  fpinage  in  feveral  waters,  fet  a 
! over  the  fire  with  a large  quantity  of  water,  throw  a 
.ilful  of  fait  in,  when  it  boils  put  your  fpinage  in,  and 
:t  boil  two  minutes,  take  it  up  with  a filh  flice,  and 
; t on  the  back  of  a hair  fieve,  fqueeze  the  water  our, 
put  it  in  a tofling  pan,  with  a quarter  of  a pound  of 

er,  keep  turning  and  chopping  it  with  a knife  till  it 
uite  dry,  then  prefs  it  a little  betwixt  two  pewter 

es,  cut  it  in  the  fhape  of  fippets,  and  fome  in  dia- 
ids,  poach  your  eggs  as  before,  and  lay  them  on  your 
age,  and  ferve  them  up  hot. — N.  13.  You  may  drefs 
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broccoli  inltead  of  fpinage,  and  lay  it  in  bunches  bet\ 


every  egg. 

To  drefs  eggs  with  artichoke  bottoms. 


Boil  your  artichoke  bottoms  in  hard  water,  if  < 
ones  in  foft  water,  put  in  a good  lump  of  butter  in 
water,  it  will  make  them  boil  in  half  the  time,  and  tl 
will  be  white  and  plump  ; when  you  take  them  up 
the  yolk  of  an  hard  egg  in  the  middle  of  every  bottcj 
and  pour  good  melted  butter  upon  them,  and  ferve  th 
up  ; you  may  lay  afparagus,  or  broccoli,  betwixt  ev< 
bottom. 


To  male  a fri cafes  of  EGGS. 


Boil  your  eggs  pretty  hard,  cut  them  in  round  flic 
make  a rich  fauce  the  fame  way  as  for  boiled  cbicke 
pour  it  over  your  eggs,  lay  fippets  round  them,  and  j 
a whole  yolk  in  the  middle  of  your  plate. — It  is  pro] 
for  a corner  difh  at  fupper. 


To  fry  SAUSAGES. 


Cut  them  in  Angle  links,  and  fry  them  in  frefh  bj 
ter,  then  take  a flice  of  bread,  and  fry  it  a good  brot 
in  the  butter  you  fried  the  faufages  in,  and  lay  it  in  it 
bottom  of  your  difh,  put  the  faufages  on  the  toaft,  in  fd 
parts,  and  lay  poached  eggs  betwixt  them  ; pour  a lit 
good  melted  butter  round  them,  and  ferve  them  up. 


To  few  CUCUMBERS. 


Pet l off  the  out  rind,  flice  the  cucumbers  pretty  thi< 
fry  them  in  frefh  butter,  and  lay  them  on  a fieve  to  dra 
put  them  into  a tolling  pan,  with  a large  glafs  of  red  wii 
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fame  of  drong  gravy,  a blade  or  two  of  mace,  make 
| retty  thick  with  flour  and  butter,  and  when  it  boils 
in  your  cucumbers,  keep  fhaking  them,  and  let  them 
five  minutes,  be  careful  you  do  not  break  them  ; pour 
n into  a difli,  and ' ferve  them  up. 


To  make  an  AMULET. 

- 

j 'ut  a quarter  of  a pound  of  butter  into  a frying  pan* 
j k fix  eggs,  and  beat  them  a little,  {Lain  them  through 
j ;air  fieve,  put  them  in  when  your  butter  is  hot,  and 
jvw  in  a little  fhred  parfiey  and  boiled  ham  feraped 
! ,,  with  nutmeg,  pepper,  and  fait,  fry  it  brown  on  the 

J;er  fide,  lay  it  on  your  difh,  but  do  not  turn  it,  hold  a 
falamander  half  a minute  over  it,  to  take  off  the  raw 
i<;  of  the  eggs;  flick  curled  parfiey  in  it,  and  ferve  it 
j — N.  B.  You  may  put  in  clary  and  chives,  or  onions  if 
I like  it. 


To  make  an  AMULET  cf  ASPARAGUS. 


1 

I 

I 

I 


ake  fix  eggs,  beat  them  up  with  cream,  boil  fome  of 
! larged  and  fined  afparagus,  when  boiled  cut  off  all 
; green  in  fmali  pieces,  and  mix  them  with  the  eggs, 
: fome  pepper  and  fait  ; make  your  pan  hot,  and  put 
flice  of  butter,  then  put  them  in,  and  fend  them  up 
1 ou  may  ferve  them  up  hot  on  buttered  toads. 


To  male  panada. 


I Irate  the  crumb  of  a penny  loaf,  and  boil  it  in  a. 
| of  water,  with  one  onion  and  a few  pepper  corns, 
Ihuite  thick  and  foft,  then  put  in  two  ounces  of  but- , 
| i a little  fait,  and  .-half  a pint  of  thick  cream,  keep 
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ftirring  it  till  it  is  like  a fine  cuftard,  pour  it  into  a foi 
plate,  and  ferve  it  up— N.  B.  You  may  ufe  fugar,  aj 
currants,  inflead  of  onions  and  pepper  corns,  if  y< 
pleafe. 

. 

To  make  a ramequin  cf  cheese. 

Take  fome  old  Chefhire  cheefe,  a lump  of  butt< 
and  the  yolk  of  an  hard  boiled  egg,  and  beat  it  very  w< 
together  in  a marble  mortar,  fpread  it  on  fome  flices 
bread  toafted  and  butter  j hold  a falamander  pver  the 
and  feud  them  up. 
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CHAP.  XIII. 


Obfervcitions  on  potting  and  COLLARING. 

1 1 OVER  your  meat  well  with  butter,  and  tie  over  it 
cmg  paper,  and  bake  it  well  ; when  it  comes  out  of  the 
sen  pick  out  all  the  ikins  quite  clean,,  and  drain  the 
:;  at  from  the  gravy,  or  the  fkins  will  hinder  it  from 
iking  well,  and  the  gravy  will  foon  turn  it  four,  beat 
uir  feafoning  well  before  you  put  in  your  meat,  and  put 
i in  by  degrees  as  you  are  beating  j when  you  put  it 
.co  your  pots,  prefs  it  well,  and  let  it  be  quite  cold  be- 
■,e  you  pour  the  clarified  butter  over  it. — In  collaring,  be 
r -eful  you  roll  it  up,  and  bind  it  clofe,  boil  it  till  it  is 
moughly  enough,  when  quite  cold  put  it  into  pickle 
th  the  binding  on,  next  day  take  off  the  binding,  when 
will  leave  the  fkin  clear  : make  frefh  pickle  often,  and 
. ir  meat  will  keep  good  a long  time. 


gar,  and  one  ounce  of  faltpetre,  let  it  lie  twenty  four 
mrs,  then  wafli  it  clean  and  dry  it  well  with  a cloth, 
ifou  it  with  a little  beaten  mace,  pepper,  and  fait  to 


To  pot  BEEF, 

Rub  twelve  pounds  of  beef  with  half  a pound  of  brown 
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your  tafte,  cut  it  into  five  or  fix  pieces,  and  put  it  in  a 
earthen  pot,  with  a pound  of  butter  in  lumps  upon  i 
fet  it  in  a hot  oven,  and  let  it  ftand  three  hours,  the 
take  it  out,  cut  off  the  haul  outfides,  and  beat  it  in  a ra& 
tar  •,  add  to  it  a little  more  mace,  pepper,  and  fait : oil 
pound  of  butter  in  the  gravy  and  fat  that  came  fro:  F 
your  beef,  and  put  it  in  as  you  fee  it  requires  it,  an 
beat  it  exceeding  fine,  then  put  it  into  your  pots,  an 
prefs  it  clofe  down,  pour  clarified  butter  over  it,  an 
keep  it  in  a dry  place. 

To  pot  beef  to  ecit  like  venison. 

' | 

Put  ten  pounds  of  beef  into  a deep  diih,  pour  over 

a pint  of  red  wine,  and  let  it  lie  in  it  for  two  days,  the 
feafon  it  with  mace,  pepper,  and  fait,  and  put  it  into 
pot  with  the  wine  it  was  ileeped  in,  add  to  it  a large  glai 
more  of  wine,  tie  it  down  with  paper,  and  bake  it  thre 
hours  in  a quick  oven  ; when  you  take  it  out  beat  it  i. 
a mortar  or  wooden  bowl,  clarify  a pound  of  butter,  an 
put  it  in  as  you  fee  it  requires,  keep  beating  it  till  i 
is  a fine  pafte,  then  put  it  into  your  pots,  lay  a pope 
over  it,  and  fet  on  a weight  to  prefs  it  down  ; the  nes 
day  pour  clarified  butter  over  it,  and  keep  it  in  a dr 
place  for  ufe. 

To  pot  ox  CHEEK. 


When  you  flew  an  ox  cheek,  take  fome  of  the  fleflv 
part,  and  feafon  it  well  with  fait  and  pepper,  and  beat  i 
very  fine  in  a mortar  with  a little  clear  fat  fkimmed  of 
the  gravy,  then  put  it  clofe  into  your  potting  pots,  anc 
pour  over  it  clarified  butter,  and  keep  it  for  ufe. 
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To  pot  VENISON. 

» t your  venifon  be  ftale  rub  it  with  vinegar,  and  let 
2 one  hour,  then  dry  it  clean  with  a cloth,  and  rub 
over  with  red  wine,  feafon  it  with  beaten  mace 
aer,  and  fait,  put  it  on  an  earthen  difh,  and  pour 
it  half  a pint  of  red  wine,  and  a pound  of  butter, 

ifet  it  in  the  oven ; if  it  be  a fhoulder,  put  a coarfe 

♦ 

; : over  it,  and  bake  it  all  night  in  a brown  bread  oven ; 
a it  comes  out,  pick  it  clean  from  the  bones  and  beat 
a marble  mortar,  with  the  fat  from  your  gravy  $ 
k u find  it  not  feafoned  enough,  add  more  feafoning 

I clarified  butter,  and  keep  beating  it  till  it  is  a fine 
;,  then  prefs  it  hard  down  into  your  pots,  and  pour 
: tied  butter  over  it,  and  keep  it  in  a dry  place. 

To  pOt  VEAL. 

ujt  a fillet  of  veal  in  three  or  four  pieces,  feafon  it 
i pepper,  fait,  and  a little  mace,  put  it  into  pots  with 
: a pound  of  butter,  tie  a paper  over  it,  and  fet  it  in  a 
.oven,  and  bake  it  three  hours,  when  you  take 
i ut  cut  off  all  the  outfides,  then  put  the  veal  in  a 
' )le  mortar,  and  beat  it  with  the  fat  from  your  gravy, 
oil  a pound  of  frefh  butter,  and  put  it  in  a little  at 
j ne,  and  keep  beating  it  till  you  fee  it  is  like  a fine 
' then  put  it  clofe  down  into  your  potting  pots,  put 
iper  upon  it,  and  fet  on  a weight  to  prefs  it  hard  ; 
n your  veal  is  cold  and  ft  iff,  pour^ovei^  it  clarified  but- 
the  thicknefs  of  a crown  piece,  and  tie  it  down. 
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To  pot  MARBLE  VEAL. 


Boil  a dried  tongue,  fkiu  it,  and  cut  it  as  thin  as  pa 
hie,  and  beat  it  exceeding  well  with  near  a pound  of  b 
ter  and  a little  beaten  mace,  till  it  is  like  a pafte  j h; 
ready  veal  ftewed  and  beat  the  fame  way  as  bcfo 
then  put  fome  veal  into  your  potting  pots,  then  fo. 
tongue  in  lumps  over  the  veal ; fill  your  pot  clofe  up  w 
veal,  and  prefs  it  very  hard  down,  and  pour  clarified  b 
ter  over  it,  and  keep  it  in  a dry  place. 

N.  B.  Do  not  lay  on  your  tongue  in  any  form,  but 
lumps,  and  it  will  cut  like  marble  ; when  you  fend  it 
the  table  cut  it  out  in  flices,  and  garniih  it  with  cur. 
parlley. 


To  pot  TONGUES. 


Take  a neat’s  tongue,  and  rub  it  with  an  ounce  of  fa 
petre,  and  four  ounces  of  brown  fugar,  and  let  it  lietl 
days,  then  boil  it  till  it  is  quite  tender,  and  take  off  tt 
flcin  and  fide  bits,  then  cut  the  tongue  in  very  thin  flic* 
and  beat  it  in  a marbife  mortar,  with  one  pound  of  cla* 
fied  butter,  mace,  pepper,  and  fait  to  your  tafte,  beat 
exceeding  fine,  then  put  it  clofe  down  into  fmall  pottij 
pots,  and  pour  clarified  butter  over  it. 


To  pot  a HARE. 


Hang  up  your  hare  four  or  five  days  with  the  Ik  in  o 
then  cafe  it,  and  cut  it  up  as  for  eating,  put  it  in  a p< 
and  feafon  it  with  mace,  pepper,  and  fait,  put  a pout 
of  butter  upon  it,  tie  it  down,  and  bake  it  in  a bre 
oven,  when  it  comes  out,  pick  it  clean  from  the  bone 
and  pound 'it  very  fine  in  a mortar,  with  the  fat  fro 
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t!ir  gravy,  then  put  it  clofe  down  into  your  pots,  and 
ur  clarified  butter  over  it,  and  keep  it  in  a dry  place. 

To  pot  I-IAM  with  CHICKENS. 

Take  as  much  lean  of  a boiled  ham  as  you  pleafe, 

f d half  the  quantity  of  fat,  cut  it  as  thin  as  poffible, 
at  it  very  fine  in  a mortar,  with  a little  oiled  butter, 
•aten  mace,  pepper,  and  fait,  put  part  of  it  into  a China 
. t,  then  beat  the  white  part  of  a fowl  with  a very  little 
vtfoning  ; it  is  to  qualify  the  ham  ; put  a layer  of  chick- 
,,  then  one,  of  ham,  then  chicken  at  the  top,  prefs  it 
;rrd  down,  and  when  it  is  cold  pour  clarified  butter  over 
when  you  fend  it  to  the  table  cut  out  a thin  dice  in 
:q  form  of  half  a diamond,  and  lay  it  round  the  edge  of 
>ur  pot. 

To  pot  WOODCOCKS. 

. Pluck  fix  woodcocks,  draw  out  the  train  ; Ikewer 
v.  eir  bills  through  their  thighs,  and  put  the  legs  through 
■ ch  other,  and  their  feet  upon  their  breads,  feafon  them 
ith  three  or  four  blades  of  mace,  and  a little  pepper  and 
i It,  then  put  them  into  a deep  pot,  with  a pound  of  but- 
r over  them,  tie  a ftrong  paper  over  them,  and  bake 
iem  in  a moderate  oven : when  they  are  enough  lay 
lemon  a diih,  to  drain  the  gravy  from  them,  then  put 
iem  into  potting  pots,  and  take  all  the  clear  butter  from 
our  gravy,  and  put  it  upon  them,  and  fill  up  your  pots 
fith  clarified  butter,  and  keep  them  in  a dry  place. 
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To  pot  MOOR  GAME. 


Pick  and  draw  your  moor  game,  wipe  them  clean  witl 
a cloth,  and  feafon  them  pretty  well  with  mace,  pepper 
and  fait,  put  one  leg  through  the  other,  roaft  them  til 
they  are  quite  enough,  and  a good  brown  ; when  the' 
are  cold  put  them  into  potting  pots,  and  pour  ovej 
them  clarified  butter,  and  keep  them  in  a dry  place.- 
N.  B.  Obferve  to  leave  their  heads  uncovered  with  thi 
butter. 


To  pot  PIGEONS. 


Pick  your  pigeons,  cut  off  the  pinions,  waih  then: 
clean,  and  put  them  into  a fieve  to  drain,  then  dry  there 
with  a cloth,  and  feafon  them  with  pepper  and  fait,  roll 
a lump  of  butter  in  chopped  parfley,  and  put  it  into  th< 
pigeons,  few  up  their  vents,  then  put  them  into  a poi 
with  butter  over  them,  tie  them  down,  and  fet  them  in 
a moderate  oven  when  they  come  out,  put  them  into 
potting  pots,  and  cover  them  well  with  clarified  butter. 


To  pot  all  kinds  of  Jmall  BIRDS. 


Pick  and  gut  your  birds,  dry  them  well  with  a cloth, 
feafon  them  with  mace,  pepper,  and  fait,  then  put  them 

into  a pet  with  butter,  tie  your  pot  down  wfith  paper, 

■ 

and  bake  them  in  a moderate  oven  ; when  they  come  out, 
drain  the  gravy  from  them,  and  put  them  into  potting 
pots,  and  cover  them  with  clarified  butter. 

) - 

To  make  a cold  porcupine  of  BEET. 


Salt  a flank  of  beef  the'  fame  w’ay  as  you  did  the} 
round  of  beef,  and  turn  it  every  day  for  a fortnight  al 
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I,  then  lay  it  flat  upon  a table,  beat  it  an  hour,  or 
it  is  foft  all  over,  then  rub  it  over  with  the  yolks  of 
=e  eggs,  drew  over  it  a quarter  of  an  ounce  of  beaten 
he,  the  fame  of  nutmeg,  pepper  and  fait  to  your  tade, 
crumb  of  two  penny  loaves,  and  two  large  handfuls 
tarfley  Aired  fmall,  then  cover  it  with  thin  flices  of  fat 
on,  and  roll  your  beef  up  very  tight,  and  bind  it  well 
a packthread,  boil  it  four  hours,  when  it  is  cold,  lard 
. .1  over,  one  row  with  the  lean  of  ham,  a fecond  with 
.umbers,  a third  with  fat  bacon,  cut  them  in  pieces 
uut  the  thieknefs  of  a pipe  lliank,  and  lard  it  fo  that  it 
,*  appear  red,  green,  and  white  ; fend  it  to  the  table 
Li  pickles  and  feraped  horfe-radifh  round  it,  keep  it  in 
and  water,  and  a little  vinegar.— You  may  keep  it 
r • or  five  days  without  pickle. 

To  collar  a breast  of  veal. 

! one  your  veal,  and  beat  it  a little,  then  rub  it  over 
n the  yolk  of  an  egg,  drew  over  it  a little  beaten  mace, 
1 neg,  pepper,  and  fait,  a large  handful  of  parfley  chop- 

I fmall,  and  a few  fprigs  of  fweet  marjoram,  a little 
an  peel  cut  exceeding  fine,  one  anchovy  walhed, 
’d,  and  chopped  very  fmall,,  and  mixed  with  a few 
I d crumbs,  then  roil  it  up  very  tight,  bind  it  hard  with 
let,  and  wrap  it  in  a clean  cloth,  then  boil  it  two 
•3  and  a half  in  foft  water  ; when  it  is  enough,  hang 
1 1 by  one  end,  and  make  a pickle  for  it  : to  one  pint  of 
and  water  put  half  a pint  of  vinegar,  when  you  fend 
the  table  cut  a flice  off  one  end  : garnilh  with  pic— 
and  parfley. 


* 
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To  collar  a calf’s  HEAD. 


Take  a calf’s  head  with  the  fkin  on,  and  drefs  off  th. 
hair,  then  rip  it  down  the  face,  and  take  out  all  the  bone 
carefully  from  the  meat,  and  deep  it  in  warm  blue  mil 
til  it  is  white,  then  lay  it  flat,  and  rub  it  with  the  whit) 
of  an  egg,  and  drew  over  it  a tea  fpoonful  of  white  pep 
per,  two  or  three  blades  of  beaten  mace,  and  one  nutmeg 
a fpoonful  of  fait,  two  fccre  of  oyders  chopped  final, 
half  a pound  of  beef  marrow,  and  a large  handful  of  pai 
fley  ; lay  them  all  over  the  inflde  of  the  head,  cut  oi 
the  ears,  and  lay  them  in  a thin  part  of  the  head,  the 
roll  it  up  tight,  bind  it  up  with  a fillet,  and  wrap  it  u 
in  a clean  cloth,  boil  it  two  hours,  and  when  it  is  almo* 
cold  bind  it  up  with  a frefla  fillet,  and  put  it  in  a picki 
made  as  above,  and  keep  it  for  ufe. 


T o collar  a breast  of  mutton. 


Bone  your  mutton,  and  rub  it  over  with  the  y oil 
an  egg,  then  grate  over  it  a little  lemon  peel,  and  a nu 
meg,  with  a little  pepper  and  fait,  then  chop  fmall  01 
tea  cupful  of  capers,  two  anchovies  Aired  fine,  a liandf 
of  parfley,  a few  fweet  herbs,  mix  them  with  the  crura 
of  a penny  loaf,  and  drew  it  over  your  mutton  and  roll 
up  tight,  boil  it  two  hours,  then  take  it  up,  and  put 
into  a pickle  made  as  for  the  calf’s  head. 


To  collar  a PIG. 


Kill  your  pig,  drefs  off  the  hair,  and  draw  out  t 
entrails,  and  wafli  it  clean,  take  a {harp  knife,  rip  it  ope 
and  take  out  all  the  bones,  then  rub  it  all  over  with  pe 
per  and  fait  beaten  fine,  a few  fage  leaves,  and  fweet  he 
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topped  fmall,  then  roll  up  your  pig  tight,  and  bind  it 
Ith  a fillet,  then  fill  your  boiler  with  foft  water,  orie 
nt  of  vinegar,  and  a handful  of  fait,  eight  or  ten  cloves, 
blade  or  two  of  mace,  a few  pepper  corns,  and  a bunch 
fweet  herbs  ; when  it  boils  put  in  your  pig,  and  boil 
till  it  is  tender,  then  take  it  up,  and  when  it  is  almoft 
. Id  bind  it  over  again,  and  put  it  into  an  earthen  pot, 
d pour  the  liquor  your  pig  was  boiled  in  upon  it,  keep 
.covered,  and  it  is  fit  for  ufe. 

To  collar  a swine’s  face. 

1 '-Chop  the  face  in  many  places,  and  wafh  it  in  feveral 
liters,  then  boil  it  till  the  r^^t  will  leave  the  bones, 
kce  out  the  bones,  cut  open  the  ears,  and  take  out  the 
rr  roots,  cut  the  meat  in  pieces,  and  feafon  it  withpep- 
rrand  fait  ; while  it  is  hot  put  it  into  an  earthen  pot, 
vd  fet  the  ears  round  the  outfide  of  the  meat,  put  a 
card  on  that  will  go  in  the  infide  of  the  pot,  and  fet  a 
:avy  weight  upon  it,  and  let  it  Hand  all  night,  the  next 
yy  turn  it  out,  cut  it  round  ways,  and  it  will  look  clofe 
d bright. 

To  male  mock  brawn. 

Take  a piece  of  the  belly  part,  and  the  head  of  a young 
:rker,  rub  it  with  faltpetre,  and  let  it  lie  three  days, 
m wafh  it  clean,  fplit  the  head  and  boil  it,  then  take 
t the  bones,  and  cut  it  in  pieces,  then  take  four  ox 
t boiled  tender  and  cut  in  tfiin  pieces,  lay  them  in 
ur  belly  piece  with  a head  cut  final],  then  roll  it  up 
ht  with  flieet  tin,  that  a trencher  will  go  in  at  each 
!>  boil  it  four  or  five  hours,  when  it  comes  out  fet  it 
on  one  end,  and  prefs  the  trencher  down  with  a large 
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lead  weight,  let  it  Hand  all  night,  and  in  the  mornin 
take  it  out  of  your  tin,  and  bind  it  with  a white  fillet,  p 
it  into  cold  fait  and  water,  and  it  will  be  fit  for  ufe. 

N.  B.  \ ou  mull  make  frefh  fait  and  water  every  fou 
days,  and  it  will  keep  a long  time. 


To  collar  FLAT  RIBS  of  BEEF. 


Bone  your  beef,  lay  it  flat  upon  a table,  and  beat  i 
half  an  hour  with  a wooden  mallet  till  it  is  quite  foft 
then  rub  it  with  fix  ounces  of  brown  fugar,  four  ounce; 
of  common  fait  and  one  ounce  of  faltpetre  beat  fine,  le 
it  lie  then  for  ten  days,  and  turn  it  once  every  day,  tak 
it  out,  then  put  it  into  warm  water,  for  eight  or  te 
hours,  then  lay  it  flat  upon  a table,  with  the  outwar 
ficin  down,  and  cut  it  in  rows,  and  acrofs,  about  th 
breadth  of  your  finger,  but  take  care  you  do  not  cut  th 
outfide  fkin,  then  fill  one  nick  with  chopped  parfley 
the  fecond  with  fat  pork,  the  third  with  crumbs  of  bread 
mace,  nutmeg,  pepper,  and  fait,  then  parfley,  and  fo  o 
till  you  have  filled  all  your  nicks  ; then  roll  it  up  tigh 
and  bind  it  round  with  coarfe  broad  tape,  wrap  it  in 
cloth  and  boil  it  four  or  five  hours  ; then  take  it  up,  an. 
hang  it  up  by  one  end  of  the  firing  to  keep  it  round,  fay 
the  liquor  it  was  boiled  in,  the  next  day  flcim  it  and  ad 
to  it  half  the  quantity  of  alegar  as  you  have  liquor,  and 
little  mace,  long  pepper,  and  frit,  then  put  in  your  bee. 
and  keep  it  for  ufe. — N.  B.  When  you  fend  it  to  t! 
table  cut  a little  off  both  ends,  and  it  will  be  in  diarnon 
of  different  colours,  and  look  very  pretty,  fet  it  upon 
difli  as  you  do  brawn  : if  you  make  a frefii  pickle  eve 
week  it  will  keep  a long  time. 
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! To  collar  beef. 

ALT  your  beef,  and  beat  it  as  before,  then  rub  it 
with  the  yolks  of  eggs,  ftrew  over  it  two  large  hand- 
of  parfley  Aired  fmall,  half  an  ounce  of  mace,  black 
3er  and  fait  to  your  tafte,  roll  it  up  tight,  and  bind 
bout  with  a coarfe  broad  tape,  and  boil  it  till  it  is 
»er  ; make  a pickle  for  it  the  fame  way  as  before.. 

To  force  a round  of  beef. 

ake  a good  round  of  beef,  and  rub  it  over  a quarter 
: .1  hour  with  two  ounces  of  faltpetre,  the  fame  of  bay 
half  a pound  of  brown  fugav,  and  a pound  of  com- 
: . fait,  let  it  lie  in  it  for  ten  or  twelve  days,  turn  it 
? ■ every  day  in  the  brine,  then  wafli  it  well,  and  make 
;ss  in  it  with  a penknife  about  an  inch  one  from  ano- 
,,  and  fill  one  hole  with  Ihred  parfley,  a fecond  with 

I3ork  cut  in  fmall  pieces,  and  a third  with  bread 

ibs,  beef  marrow,  a little  mace  nutmeg,  pepper,  and 

nixed  together,  then  parfley,  and  fo  on  till  you  have 

1 all  die  holes,  then  wrap  your  beef  in  a cloth,  and 

it  with  a fillet,  then  boil  it  four  hours,  when  it  is 

bind  it  over  again,  and  cut  a thin  flice  off  before 

fend  it  to  the  table:  garnifli  with  parfley  and  red 

age. 

* 

To  fottfe  a TURKEY. 

, ill  your  turkey  and  let  it  hang  four  or  five  days  in 
eathers,  then  pick  it  and  flit  it  up  the  back  and  take / 
the  entrails,  bone  it  and  bind  it  with  a piece  of  mat- 
like fturgeon  or  Newcaftle  falmon,  fet  over  the  fire 
:an  faucepan,  with  a pint  of  flrong  alegar,  ^ a fcore  of 
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cloves,  three  or  four  onions,  three  or  four  blades  of  mai 
a nutmeg  fliced,  a few  pepper  corns,  and  a handful 
fait,  when  it  boils  put  in  the  turkey,  and  boilitanhc* 
then  take  it  up,  and  when  cold  put  it  into  an  earth 
pot,  and  pour  the  liquor  over  it,  and  keep  it  for  ufe, 
When  you  fend  it  to  table  lay  fprigs  of  fennel  over  it, 


To  foufe  pig’s,  feet  and. ears, 

i 

Clean  your  pig’s  feet  and  ears,  and  boil  them  till  tl 
are  tender,  then  fplit  the  feet,  and  put  them  into  fait  d 
water  with  the  ears  ; when  you  ufe  them  dry  them  w 
with  a cloth,  and  dip  them  in  batter  made  of  flour  a 
eggs,  fry  them  a good  brown,  and  fend  them  up  w 
good  melted  butter. — N.  B.  You  may  eat  them  coL 
make  frefh  pickle  every  two  days,  and  they  will  ks 
fome  time. 


To  foufe  TRIPE. 


When  your  tripe  is  boiled',  put  it  into  fait  and  watl; 
change  the  fait  and  water  every  day  till  you  ufe  it,  dig 
in  batter,  and  fry  it  as  the  pig’s  feet  and  ears,  or  boil  ill 
frefh  fait  and  water,  with  an  onion  fliced,  a few  fprigaf 
parfley,  and  fend  melted  butter  for  fauce. 


To  hang  a surloin  of  beef  to  roajl . 


Take  the  fuet  of  a furloin,  and  rub  it  half  an  h« 
with  one  ounce  of  faltpetre,  four  ounces  of  common  f; 
and  half  a pound  of  brown  fugar,  hang  it  up  ten 
twelve  days,  then  wafh  it  and  roafl  it ; you  may  eaj 
either  hot  or  cold. 
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To  fait  HAMS. 

is  foon  as  your  hams  are  cut  out,  rub  them  very  well 
1 one  ounce  of  faltpetre,  half  an  ounce  of  fait  prunella 
nded,  and  one  pound  of  common  fait  to  every  ham, 
them  in  lead  or  earthen  fait  pans  for  ten  days,  turn 
n once  in  the  time,  then  rub  them  well  with  common 
let  them  lie  ten  days  longer,  and  turn  them  every 
.5  then  take  them  out  and  fcrape  them  exceeding 
: n,  and  dry  them  well  with  a clean  cloth,  and  rub  it 
. ltly  over  with  a little  fait,  and  hang  them  up  to  dry. 

To  fmoke  hams. 

^HEN  you  take  your  hams  out  of  the  pickle,  and 
ti  rubbed  them  dry  with  a coarfe  cloth,  hang  them  in 
rimney,  and  make  a fire  of  oak  fhavings,  and  lay  it 

i'  horfe  litter,  and  one  pound  of  juniper  berries  5 keep 
t fire  fmothered  down  for  two  or  three  days,  and  then 
g*  them  up  to  dry. 

To  fait  CHOPS. 

'hrow  over  your  chops  a handful  of  fait,  and  lay  them 
fide  down  aflant  on  a board,  to  let  all  the  blood  run 
1 them  \ the  next  day  pound  to  every  pair  of  chops 
ounce  of  bay  fait,  the  fame  of  faltpetre,  two  ounces  , 
>rown  fugar,  and  half  a pound  of  common  fait,  mix 
a together,  and  rub  them  exceeding  well,  let  them  lie 
days  in  your  falting  ciftern,  then  rub  them  with 
mon  fait  and  let  them  lie  a week  longer,  then  rub 

1 clean,  and  hang  them  to  dry  in  a dry  place. 

/ 
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To  fait  bacon. 


Whem  your  pig  is  cut  down,  cut  off  the  hams  aj 
head,  if  it  be  a large  one  cut  out  the  chine,  but  leave  tB 
fpareribs,  it  keeps  the  bacon  from  ruffing,  and  the  gra'H. 
in,  fait  it  with  common  fait  and  a little  faitpetre  (b 
neither  bay  fait  nor  fugar(  let  it  lie  ten  days  on  a tab 
that  will  let  all  the  brine  run  from  it,  then  fait  it  aga 
ten  or  twelve  days,  turning  it  every  day  after  the  feco: 
faffing,  then  fcrape  it  very  clean,  rub  a little  dry  fait  « 
it,  and  hang  it  up. — N.  B.  Take  care  to  fcrape  the  whi 
froth  off'  very  clean  that  is  on  it,  which  is  caufed  by  t. 
fait  to  work  out  of  your  pork,  and  rub  on  a little  dry  fa. 
it  keeps  the  bacon  from  ruffing  : the  dry  fait  will  cand 
and  fhine  like  diamonds  on  your  bacon. 


To  fait  TONGUES. 


Scrape  your  tongues,  and  dry  them  clean  with 
cloth,  and  fait  them  w^ell  with  common  fait,  and  half  : 
ounce  of  faitpetre  to  every  tongue,  lay  them  in  a de- 
pot, and  turn  them  every  day  for  a w-eek  or  ten  da} 
fait  them  again  and  let  them  lie  a week  longer,  take  the 
up,  dry  them  with  a cloth,  flour  them,  and  hang  them  u 


To  fait  a LEG  of  MUTTON. 


Pound  one  ounce  of  bay  fait,  and  half  an  ounce 
faitpetre,  and  rub  it  all  over  your  leg  of  mutton,  and  let 
li^  all  night  ; the  next  day  fait  it  well  with  common  fa 
and  let  it  lie  a week  or  ten  days,  then  hang  it  up  to  d 
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To  fickle  pork. 


j !ut  your  pork  in  fuch  pieces  as  will  be  moft  conve- 
rt to  lie  in  your  powdering  tub,  rub  every  piece  all 
I ■ with  faltpetre,  then  take  one  part  bay  fait,  and  two 
j s common  fait,  and  rub  every  piece  well,  lay  the 
I es  as  clofe  as  poffible  in  your  tub,  and  throw  a lit— 
talt-oyer. 


To  pickle  beef. 

ake  fixteen  quarts  of  cold  water,  and  put  to  it  as 
I h fait  as  will  make  it  bear  an  egg,  then  add  two 
ids  of  bay  fait,  half  a pound  of  faltpetre  pounded 
1,  and  three  pounds  of  brown  fugar  j mix  all  toge- 
, then  put  your  beef  into  it,  and  keep  it  in  a dry 
place. 


CHAP.  XIV. 


Obfervations  on  possets,  GRUELS,  &c. 


making  poflets,  always  mix  a little  of  the  hot  cream 
ilk  with  your  wine,  it  will  keep  the  wine  from  curd- 
the  reft,  and  take  the  cream  off  the  fire  before  you 
all  together. — Obferve,  in  making  gruels,  that  you 
them  in  well  tinned  faucepans,  for  nothing  will 
i the  verdigris  out  of  copper  fooner  than  acids  or 
, which  are  the  chief  ingredients  in  gruels,  fagos, 
wheys  j do  not  let  your  gruel  or  fago  fkin  over  : for 
ils  into  them,  and  makes  them  a muddy  colour. 
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To  make  a sack  posset. 


Grate  two  Naples  bifcuits  into  a pint  of  thin  crea 
put  in  a flick  of  cinnamon,  and  fet  it  over  a flow  fi 
boil  it  till  it  is  of  a proper  thicknefs  •,  then  add  ha; 
pint  of  fack,  a flice  of  the  end  of  a lemon,  with  fugaft 
your  tafte  ; ftir  it  gently  over  the  fire,  but  do  not  le 
boil  left  it  curdle  j ferve  it  up  with  dry  toaft. 

To  make  a brandy  posset. 

Boil  a quart  of  cream  over  a flow  fire,  with  a ft 
of  cinnamon  in  it,  take  it  off  to  cool,  beat  the  yolks! 
fix  eggs  very  well,  and  mix  them  with  the  cream  ; 
nutmeg  and  fugar  to  your  tafte,  fet  it  over  a flow  fj 
and  ftir  it  one  way  ; when  it  is  like  a fine  thin  cuft 
take  it  off,  and  pour  it  into  your  tureen  or  bowl,  wit 
glafs  of  brandy ; ftir  it  gently  together,  and  ferve  ifl 
with  tea  wafers  round  it. 


To  make  a lemon  posset. 


Grate  the  crumb  of  a penny  loaf  very  fine,  and 
it  into  rather  more  than  a pint'  of  water,  with  half  a 
moil  peel  grated,  or  fugar  rubbed  upon  it,  to  take  out 
effence  ; boil  them  together  till  it  looks  thick  and  cl 
then  beat  it  very  well: — To  the  juice  of  half  a ler 
put  in  a pint  of  mountain  wine,  three  ounces  of  Joi 
almonds,  and  one  ounce  of  butter,  beat  fine,  with  a 
tie  orange-flower  water,  or  French  brandy,  and  ft 
to  your  tafte  ; mix  it  well,  and  put  it  in  your  po 
ferve  it  up  in  a tureen  or  bowl.  N.  B.  An  orange 
fet  is  made  the  fame  way. 
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To  make  an  almond  posset. 

: rate  the  crumb  of  a penny  loaf  very  fine,  pour  a 
of  boiling  milk  upon  it,  let  it  Hand  two  or  three 
•s,  then  beat  it  exceeding  well ; add  to  it  a quart  of 

■ cream,  four  ounces  of  almonds  blanched,  and  beat 
le  as  polfible,  with  rofe  water;  mix  them  all  well 
’■her  and  fet  them  over  a very  flow  fire,  and  boil  them  a 
-ter  of  an  hour,  then  fet  it  to  cool,  and  beat  the  yolks 

ur  eggs,  and  mix  them  with  your  cream  ; when  it  is 
. fweeten  it  to  your  talle  ; then  ftir  it  over  a flow  fire 
: : grows  pretty  thick,  but  do  not  let  it  boil,  it  will 
le  ; then  pour  it  into  a China  bowl : when  you  fend 

■ table  put  in  three  macaroons  to  fwim  on  the  top. — 

: proper  for  top  at  fupper. 

To  make  a wine  POSSET.  * 

MKE  a quart  of  new  milk  and  the  crumb  of  a pen- 
>>af,  and  boil  them  till  they  are  foft;  when  you  take 

■ the  grate  in  half  a nutmeg,  and  fugar  to  your 
; then  put  it  into  a China  bowl,  and  put  in  it  a pint 
ifbon  wine  carefully,  a little  at  a time,  or  it  will  make 

, curd  hard  and  tough  ; ferve  it  up  with  toafl:  and  but- 
Lpon  a plate. 

To  make  an  ale  posset. 

-t'T  a little  white  bread  in  a pint  of  good  milk,  fet  it 
the  fire,  then  warm  a little  more  than  a pint  of  good 
ig  ale,  with  nutmeg  and  fugar  to  your  talte,  then  put 
a bowl ; when  your  milk  boils  pour  it  upon  your 
let  it  Hand  a few  minutes  to  clear,  and  the  curd  will 
to  the  top  ; then  ferve  it  up. 
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To  mull  wine. 


Grate  half  a nutmeg  into  a pint  of  wine,  and  fw( 
en  to  your  tafte  with  loaf  fugar  ; fet  it  over  the  fire,  ; 
when  it  boils  take  it  off  to  cool  ; beat  the  yolks  oh  f 
eggs  exceeding  well,  add  to  them  a little  cold  wine,  t 
mix  them  carefully  with  your  hot  wine,  a little  at  a ti: 
then  pour  it  backwards  and  forwards  feveral  times  ti 
looks  fine  and  bright,  then  fet  it  on  the  fire,  and  heal 
little  at  a time  for  feveral  times  till  it  is  quite  hot  ; 
pretty  thick,  and  pour  it  backwards  and  forwards  feva 
times  ; then  fend  it  up  in  chocolate  cups,  and  fen' 
up  with  dry  toaft  cut  in  long  narrow  pieces.  - 


To  mull  ale. 


Tike  a pint  of  good  ftrong  ale,  put  it  into  a faucep 
with  three  or  four  cloves,  nutmeg  and  fugar  to  your  ta 
fet  it  over  the  fire,  when  it  boils  take  it  off  to  cool,  l 
the  yolks  of  four^eggs  very  well,  and  mix  them  wit 
little  cold  ale,  then  put  to  it  your  warm  ale,  and  pou 
in  and  out  of  your  pan  feveral  times,  then  fet  it  ovj 
flow  fire  and  heat  it  a little,  then  take  it  off  again, 
heat  it  two  or  three  times  till  it  is  quite  hot,  then  ferv 
up  with  dry  toaft. 


To  make  mulled  wine. 


Boil  a quart  of  new  milk  five  minutes  with  a fticl 
cinnamon,  nutmeg  and  fugar  to  jour  tafte,  then  take  i; 
the  fire,  and  let  it  {land  to  cool,  beat  the  yolks  of  fix  c 
very  well,  & mix  them  with  a little  cold  cream,  then  | 
them  with  your  milk,  & j^our  it  backwards  & forwardsA  v 
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t„  as  you  do  mulled  ale,  and  fend  it  to  table  with  a 
2 of  bifcuits. 

To  make  beef  tea. 

ake  a pound  of  lean  beef,  cut  it  in  very  thin  flices, 
it  into  a jar,  and  pour  a quart  of  boiling  Water  upon 
over  it  very  clofe  to  keep  in  the  fleam,  let  it  Hand  by 
fire  : It  is  very  good  for  a weak  conflitution,  it  rnuft 
.rank  when  it  is  milk  warm. 

To  make  chicken  broth. 

;;cin  a fmall  chicken,  and  fplit  it  in  two,  and  boil  one 
in  three  half  pints  of  water,  with  a 'blade  or  two  of 
a fmall  crull  of  white  bread,  boil  it  over  a flow- 
till  it  is  reduced  to  half  the  quantity,  pour  it  into  a 
•/a,  and  take  off  the  fat  and  fend  it  up  with  a dry 
>•  # 

To  make  CHICKEN  WATER. 

::in  half  a fowl,  break  the  bones,  and  cut  the  flefh  as 
;as  pofiible,  then  put  it  into  a jar,  and  pour  a pint  of 
ig  water  upon  it,  cover  it  clofe  up,  and  fet  it  by  the 
:for  three  hours,  and  it  will  be  ready  to  drink. 

To  make  mutton  broth. 

tke  the  fcrag  end  of  a neck  of  mutton,  chop  it  into 
. pieces,  put  it  into  a faucepan,  and  fill  it  with  water, 
over  the  lire,  and  when  the  fcum  begins  to  rife  take 
an  oil,  and  put  in  a blade  or  two  of  mace,  a little 
.eh  barley,  or  a cfufl  of  white  bread  to  thicken  it  j 
• 1 you  have  boiled  your  mutton  that  it  will  fhake  to 
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pieces,  drain  your  broth  through  a hair  fieve,  fcum 
the  fat,  and  fend  it  up  with  dry  toad. 


To  make  white  wine  whey. 


Put  a pint  of  fkimmed  milk,  and  half  a pint  of  wl 
wine  into  a bafon,  let  it  dand  a few  minutes,  then  p 
over  it  a pint  of  boiling  water,  let  it  Hand  a little,  ; 
the  curd  will  gather  in  a lump,  and  fettle  to  the  bottc 
then  pour  your  whey  into  a China  bowl,  and  put  ii 
lump  of  fugar,  a fprig  of  balm,  or  a dice  of  lemon. 


To  make  scurvy  grass  whey. 


Boil  a pint  of  blue  milk,  take  it  off  to  cool,  then 
in  two  fpoonfuls  of  the  juice  of  fcurvy  grafs,  and  1 
fpoonfuls  of  good  old  verjuice,  fet  it  over  the  fire,  an 
will  turn  to  a fine  whey  ; it  is  very  good  to  drink  in 
fpring  for  the  fcurvy. 


■ 


: 


To  make  CREAM  of  TARTAR  WHEY. 

Put  a pint  of  blue  milk  over  the  fire,  when  it  t-eg 
to  boil,  put  in  two  tea  fpoonfuls  of  cream  of  tartar,  t 
take  it  off  the  fire,  and  let  it  dand  till  the  curd  fettles  to 
bottom  of  the  pan,  then  pour  it  into  a bafon  to  cool, 
drink  it  milk  warm. 


To  make  barley  water. 


Take  two  ounces  of  barley,  boil  it  in  two  quarts 
water  till  it  looks  white,  and  the  barley  grows  foft,  t 
drain  the  water  from  the  barley,  add  to  it  a little  cur* 
jelly  or  lemon. — N.  B.  You  may  put  a pint  more  ws 
to  your  barley,  and  boil  it  over  again. 
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To  make  grout  gruel. 


j Boil  half  a pound  of  grouts  in  three  pints  of  water  or 
i >re,  as  you  would  have  your  gruel  for  thicknefs,  with 
| -lade  or  two  of  mace  in  it ; when  your  grouts  are  foft, 
t in  it  white  wine  and  fugar  to  your  tafte,  then  take  it 
the  fire,  put  to  it  a quarter  of  a pound  of  currants, 
tiffied  and  picked,  put  it  in  a China  bowl,  with  a toaft  of 
fe:ad  round  it,  cut  in  long  narrow  pieces. 


I 

To  make  sago  gruel. 

Take  four  ounces  of  fago,  give  it  a fcald  in  hot  water, 
em  {train  it  through  a hair  fieve,  and  put  it  over  the  fire, 
.th  two  quarts  of  water  and  a Hick  of  cinnamon,  keep 
■!  jamming  it  till  it  grows  thick  and  clear  ; when  your  fa- 
is  enough  take  out  the  cinnamon,  and  put  in  a pint  of 
i 1 wine;  if  you  would  have  it  very  ftrong  putin  mere 
■ n a pint,  and  fweeten  it  to  your  tafte,  then  fet  it  over 
i ■■  fire  to  warm,  but  do  not  let  it  boil  after  the  wine  is 
it  weakens  the  tafte,  and  makes  the  colour  not  fo 
pp  a red  ; pour  it  into  a tureen,  and  put  in  a flice  of 
> ion  when  you  are  fending  it  to  table. — It  is  proper  for 
I op  difli  for  fupper. 

1 


To.  make  sago  •with  milk. 


* Wash  your  fago  in  warm  water,  and  fet  it  over  the  fire 
.*  | :h  a Hick  of  cinnamon,  and  as  much  water  as  will  boil 
hick  and  foft,  then  put  in  as  much  thin  cream  or  new 
$ I k as  will  make  it  a proper  thicknefs,  grate  in  half  a 
f :meg,  fweeten  it  to  your  tafte,  and  ferve  it  up  in  a 
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China  bowl  or  tureen. — It  is  proper  for  a top  difh  fc 
fupper. 


To  mule  BARLEY  GRUEL. 


Take  four  ounces  of  pearl  barley,  boil  it  in  two  quart 
of  water,  with  a flick  of  cinnamon  in  it,  till  it  is  reduce 
to  one  quart,  add  to  it  a little  more  than  a pint  of  re 
wine,  and  fugar  to  your  tafle,  wafh  and  pick  two  or  tlire 
ounces  of  currants  very  clean. 


To  make  water  gruel. 


Take  one  fpoonful  of  oatmeal,  boil  it  in  three  pint 
of  water  for  an  hour  and  a half,  or  till  it  is  fine  an< 
fmooth,  then  take  it  off  the  fire  and  let  it  {land  to  fet 
tie,  then  pour  it  on  a China  bowl,  and  add  white  wine 
fugar,  and  nutmeg  to  your  tafle,  ferve  it  up  hot  with 
buttered  toafl  upon  a plate. 


To  make  a fweet  panada. 


Cut  all  the  cruft  off  a penny  loaf,  flice  the  reft  ver 
thin,  and  put  it  into  a faucepan  with  a pint  of  water,  boi 
it  till  it  is  very  foft  and  looks  clear,  then  put  in  a glaf 
of  lack  or  Madeira  wine,  grate  in  a little  nutmeg,  am 
put  in  a lump  of  butter  the  fize  of  a walnut,  and  fugai 
to  your  tafle,  beat  it  exceeding  fine,  then  put  it  in 
deep  foup  difh,  and  ferve  it  up. — N.  B.  You  may  leav 
out  the  wine  and  fugar,  and  put  in  a little  good  crean 
and  a little  fait,  if  you  like  it  better. 


To  male  chocolate. 


Scrape  four  ounces  of  chocolate,  and  pour  a quart  c 
boiling  water  upon  it*  mill  it  well  with  a chocolate  mil 
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J l fweeten  it  to  your  tafte,  give  it  a boil  and  let  it  (land 
might,  then  mill  it  again  very  well,  boil  it  two  mi- 
es,  then  mill  it  till  it  will  leave  the  froth  upon  the  top 
your  cups. 

I ,"v£.  ■ ' ^ ■’  * \v  : r 

CHAP.  XV. 

Obfervatiom  on  wines,  catchup,  and  vinegar. 

•r 

v INE  is  a very  neceflary  thing  in  moll  families,  and 
often  fpoiied  through  mifmanagement  of  putting  to- 
’ her  5 for  if  you  let  it  ftand  too  long  before  you  get  it 
jdi,  and  do  not  take  great  care  to  put  your  barm  upon  it 
iiime,  it  fummer  beams  and  blinks  in  the  tub,  fo  that 
makes  your  wine  fret  in  the  calk,  and  will  not  let  it 
2 : ; it  is  equally  as  great  a fault  to  let  it  work  too  long 
ihe  tub,  for  that  takes  off  all  thefweetnefs  and  flavour 
tlhe  fruit  or  flowers  your  wine  is  made  from,  fo  the 
?y  caution  I can  give  is  to  be  careful  in  following  the 
e eipts,  and  to  have  your  veflels  dry,  rince  them  with 
Tidy,  and  clofe  them  up  as  foon  as  your  wine  has 
iue  fermenting. 

male  lemon  v/ine  to  drink  like  citron  water. 

’are  five  dozen  of  lemons  very  thin,  put  the  peels 
) five  quarts  of  French  brandy,  and  let  them  ftand  four- 
1 days,  then  make  the  juice  into  a fyrup  with  three 
mds  of  Angle  refined  fugar  j when  the  peels  are  ready, 

. fifteen  gallons  of  water  with  forty  pounds  of  Angle 
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refined  fugar  for  half  an  hour,  then  put  it  into  a tub  j 
when  cool  add  to  it  one  fpoonful  of  barm,  let  it  work  twj 
days,  then  turn  it  and  put  in  the  brandy,  peels,  and  fyrupj 
ftir  them  all  together,  and  clofe  up  your  calk,  let  it  ftanj 
three  months,  then  bottle  it,  and  it  will  be  pale,  and  J 
fme  as  any  citron  water ; it  is  more  like  a cordial  thai 
wine. 

To  male  lemon  wine  a fecond  way. 

To  one  gallon  of  water  put  three  pounds  of  powdei 
iu gar,  boil  it  a quarter  of  an  hour  * fcum  it  well,  the* 
pour  it  on  the  rinds  of  four  lemons  pared  very  thin,  makj 
the  juice  into  a thick  fyrup  with  half  a pound  of  the  abov< 
fugar,  take  a dice  of  bread  toafted,  and  fpread  on  it  ; 
fpoonful  of  new  barm,  put  it  in  the  liquor  when  luke. 
warm,  and  let  it  work  two  days,  then  turn  it  into  you; 
calk,  and  let  it  hand  three  months  and  then  bottle  it. 

To  male  orange  wine. 

To  ten  gallons  of  water  add  twenty  four  pounds  o 
lump  fugar,  beat  the  whites  of  fix  eggs  very  well,  and  mil 
them  when  the  Water  is  cold,  then  boil  it  an  hour  ; Ikin 
it  very  well,  take  four  dozen  of  the  roughed  and  large! 
Seville  oranges  you  can  get,  pare  them  very  thin,  pu 
them  into  a tub,  and  put  the  liquor  on  boiling  hot,  anil 
when  you  think  it  is  cold  enough  add  to  it  three  or  fou; 
fpoonfuls  of  new  yeaft,  with  the  juice  of  the  oranges,  an4 
half  an  ounce  of  cochineal  beat  fine,  and  boiled  in  a pin 
of  v»rater,  ftir  it  all  together,  and  let  it  work  four  days 
then  put  it  in  the  calks,  and  in  fix’  weeks  time  bottle  i 
for  ufe. 
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To  make  orange  wine  a fecond  way. 

| 

To  ten  gallons  of  water  add  twenty  feven  pounds  of 
ip  fugar,  boil  it  one  hour,  Ikim  it  all  the  time,  then 
e the  peels  of  five  dozen  of  oranges  pared  very  thin, 
n put  them  into  a tub,  when  you  take  the  liquor  off 
fire  pour  it  upon  them,  and  when  it  is  almoft  cold  add 
it  three  fpoonfuls  of  good  yeaft  and  free  from  being 
;:er,  with  the  juice  of  all  your  oranges  ; let  it  work  twro 
: three  days,  ftir  it  twice  a day,  then  put  it  into  a bai'- 
with  one  quart  of  mountain  wine,  and  four  ounces  of 
c:  fyrup  of  citron  5 ftir  it  well  in  the  liquor,  leave  the 
rrrel  open  till  it  has  done  working,  then  clofc  it  well 
i, , let  it  Hand  fix  weeks,  and  bottle  it. 


To  make  ORANGE  wine  a third  way. 

.Take  fix  gallons  of  water,  and  fifteen  pounds  of  pow- 
rr  fugar,  the  whites  of  fix  eggs  well  beat,  boil  them  all 
r ee  quarters  of  an  hour,  and  fkim  it  well  j when  it  is 
kd  for  working,  take  fix  fpoonfuls  of  good  yeaft,  and 
; ounces  of  the  fyrup  of  lemons,  mix  them  well  and 
d it  to  the  liquor,  with  the  juice  and  peel  of  fifteen 
aiges  ; let  it  work  two  days  and  . one  night,  then  um 
and  in  three  months  bottle  it. 

To  make  Smyrna  raisin  wine. 

To  one  hundred  of  raifins  put  twenty  gallons  of  wa~ 
' r)  Jet  it  ftand  fourteen  days,  then  put  it  into  your  calk  t 
hen  it  has  been  fix  months,  add  to  it  one  gallon  of  French 
:andy,  and  when  it  is  fine  bottle  it. 
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To  male  elder  raisin  wine. 

To  every  gallon  of  water  put  fix  pounds  of  Mala* 
raifins  Hired  fmall,  put  them  into  a veflel,  pour  the  wat< 
on  them  boiling  hot,  and  let  it  Hand  nine  days,  ftirring 
twice*  every  day,  get  the  elder  berries  when  full  ripe,  pic 
them  off  the  ftalks,  put  them  into  an  earthen  pot,  and  £ 
them  in  a moderate  oven  all  night,  then  ftrain  thei 
through  a coarfe  cloth,  and  to  every  gallon  of  liquor  ad 
one  quart  of  this  juice,  ftir  it  well  together,  then  toafl 
flice  of  bread,  and  fpread  three  fpoonfuls  of  yeaft  on  bot 
fides,  and  put  it  in  your  wine,  and  let  it  work  a day  o 
two,  then  tun  it  into  your  calk,  fill  it  up  as  it  work 
over,  when  it  has  done  working  clofe  it  up  and.  let 
{land  one  year. 


To  make  raisin  wine  another  way. 

Boil  ten  gallons  of  fpring  water  one  hour,  when  it  h 
milk  warm  to  every  gallon  add  fix  pounds  of  Malaga  rai-j 
fins,  clean  picked  and  half  chopped,  ftir  it  up  togethei 
twice  a day  for  nine  or  ten  days,  then  run  it  through  a 
hair  fieve,  and  fqueeze  the  raifins  well  with  your  hands* 
and  put  the  liquor  in  your  barrel,  bung  it  clofe  up,  andi 
let  it  Hand  three  months,  and  then  bottle  it. 


To  make  GINGER  WINE. 

Take  four  gallons  of  fpring  water,  and  feven  pounds 
of  Lifbon  wine,  boil  it  a quarter  of  an  hour,  and  keep 
fkimming  it  well  ; -when  the  liquor  is  cold  fqueeze  in  the 
juice  of  two  lemons,  then  boil  the  peel  with  two  ounces 
of  ginger  in  three  pints  of  water  one  hour  j when  it  is 
cold  put  it  all  together  into  a barrel  with  two  fpoonfuls  of 
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j ..ft,  a quarter  of  an  ounce  of  ifinglafs  beat  very  thin, 
i l two  ounces  of  jarraifins,  then  clofe  it  up,  and  let  it 
id  feven  weeks,  then  bottle  it  *,  the  beft  feafon  to  make 
3 in  the  fpring. 

To  make  PEARL  GOOSEBERRY  WINE. 

Take  as  many  of  the  beft  pearl  goofeberries  when  ripe 
aou  pleafe.,  bruife  them  with  a wooden  peftle  in  a tub, 
II  let  them  Hand  all  night,  then  preis  and  fqueeze  them 
augh  a hair  fieve,  let  the  liquor  Hand  feven  or  eight 
:irs,  then  pour  it  clear  from  the  fediments  *,  and  to 
:ry  three  pints  of  liquor  add  a pound  of  double  refined 
par,  and  ftir  it  about  till  it  is  melted,  then  put  to  it  five 
,;ts  of  v/ater,  and  two  more  of  fugar,  then  diflolve  half 
ounce  of  ifinglafs  in  a pint  of  the  liquor  that  has  been 
Led,  put  all  in  your  calk,  ftop  it  well  up  for  three 
;aths,  then  bottle  it,  and  put  in  every  bottle  a lump  o£ 
..ble  refined  fugar. — This  is  excellent  winec 

To  make  gooseberry  wine  a fecond  way. 

To  a gallon  of  water  put  three  pounds  of  lump  fugar., 
ilita  quarter  of  an  hour,  and  fcum  it  very  well,  then 
it  (land  till  it  is  al  moll  cold,  and  take  four  quarts  of 
■ feberries  when  full  ripe,  bruife  them  in  a marble  mor~ 

. and  put  them  in  your  velfel,  then  pour  in  the  liquor, 
let  it  Hand  two  days,  and  ftir  it  every  four  hours  ; 

: p half  an  ounce  of  ifinglafs  in  a pint  of  brandy  two 
s,  drain  the  wine  through  a flannel  bag  into  a calk, 

: n beat  the  ifinglafs  in  a marble  mortar  with  five  whites 
eggs,  then  whilk  them  together  half  an  hour,  and  put 
1 the  wine  and  beat  them  all  together,  clofe  up  your 
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ay  8 

calk  and  put  clay  over  it,  let  it  ft  and  fix  months,  the: 
bottle  it  off  for  ufe,  put  in  each  bottle  a lump  of  fuga 
and  two  raifins  of  the  fun  ; this  is  a very  rich  wine,  ani 
when  it  has  been  kept  in  the  bottom  two  or  three  year 
will  drink  like  Champagne. 

To  male  blackberry  wine. 

Gather  your  berries  when  they  are  full  ripe,  tafcj 
twelve  quarts,  and  crufh  them  with  your  hand,  boil  fij 
gallons  of  water  with  twelve  pounds  of  brown  fugar 
quarter  of  an  hour,  feum  it  well,  then  pour  it  on  th 
blackberries,  and  let  it  Hand  all  night,  then  ftrain  : 
through  a hair  fieve,  put  into  your  calk  fix  pounds  of  Ivla 
laga  raifins  a little  cut,  then  put  the  wine  into  the  cal 
with  one  ounce  of  ilinglafs,  which  muft  be  diffolved  ini 
little  cyder,  ftir  it  all  up  together,  clofe  it  up  and  let  j 
iland  fix  months,  and  then  bottle  it. 

To  male  RASPBERR.Y  WINE. 


Gather  your  rafpberries  when  full  ripe  and  quite  dr) 
crufli  them  diredlly  and  mix  them  with  fugar  it  will  pre 
ferve  the  flavour,  which  they  would  lofe  in  two  hours 
to  every  quart  of  rafpberries  put  a pound  of  fine  powda 
fugar,  when  you  have  got  the  quantity  you  intend  t 
make,  to  every  quart  of  rafpberries  add  two  pounds  mor 
of  fugar,  and  one  gallon  of  cold  water,  ftir  it  well  tq 
gether,  and  let  it  ferment  three  days,  ftirring  it  five  c 
fix  times  a day,  then  put  it  in  your  calk,  and  for  ever 
gallon  put  in  two  whole  eggs,  take  care  they  are  it 
broke  in  putting  them  in,  clofe  it  well  up,  and  let  it  Haul 
.three  months  then  bottle  it. 


ENGLISH  HOUSEKEEPER.  209 

T.  B.  If  you  gather  the  berries  when  the  fun  is  hot 
n them,  and 'be  quick  in  making  your  wine,  it  will 
a the  virtue  in  the  rafpbcrries,  and  make  the  wine 
ire  pleafant. 

To  make  red  currant  winEo 

Gather  the  currants  when  full  ripe,  drip  them  from 
.Items,  and  fqueeze  out  the  juice  , to  one  gallon  of  the 
: e put  two  gallons  of  cold  water  and  two  fpoonfuls 
j .-eaft,  and  let  it  work  two  days,  then  drain  it  through 
• dr  fieve,  at  the  fame  time  put  one  ounce  of  ifinglafs  to 
\ p in  cyder,  and  to  every  gallon  of  liquor  add  three 
j nds  of  loaf  fugar,  dir  it  well  together,  put  it  in  a 
) dealt;  to  every  ten  gallons  of  wine  put  two  quarts 
. brandy,  mix  them  all  exceeding  well  in  your  calk, 
f e it  well  up,  let  it  Hand  four  months,  then  bottle  it. 

To  make  currant  wine  another  way. 

Uake  an  equal  quantity  of  red  and  white  currants,  bake 
m an  hour  in  a moderate  oven,  then  fqueeze  them 
■ iugh  a coarle  cloth,  what  water  you  intend  to  ufe  have 
;ly  boiling,  and  to  every  gallon  of  water  put  in  one 
r.rt  of  juice,  and  three  pounds  of  loaf  fugar,  boil  it  a. 

. .rter  of  an  hour,  feum  it  well,  then  put  it  in  a tub, 
.encooi  toad  a dice  of  bread  and  fpread  on  both  lides 

0 fpoonfuls  of  yead,  and  let  it  work  three  days,  dir  it 
ee  or  four  times  a day,  then  put  it  into  a calk,  and  to 
:ry  ten  gallons  of  wine  add  a quart  of  French  brandy, 

1 the  whites  of  ten  eggs  well  beat,  make  the  calk  clofe 
and  let  it  dand  three  months,  then  bottle  it. — N-U. 

O 6 
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This  is  a pale  wine,  but  it  is  a very  good  one  for  keepinj 
and  drinks  pleafant. 

To  male  SYCAMORE  WINE. 

Take  two  gallons  of  the  fap  and  boil  it  half  an  hou| 
then  add  to  it  four  pounds  of  fine  powder  fugar,  beat  tl 
whites  of  three  eggs  to  a froth,  and  mix  them  with  tl 
liquor,  but  if  it  be  too  hot  it  will  poach  the  eggs,  fcuj 
it  very  well,  and  beat  it  half  an  hour,  then  ftrain 
through  a hair  fieve,  and  let  it  (land  till  next  day,  the 
pour  it  clean  from  the  fediments,  put  half  a pint  of  god 
yeaft  to  every  twelve  gallons,  cover  it  clofe  up  with  blan 
kets  till  it  is  white  over,  then  put  it  into  the  barrel,  an 
leave  the  bung  hole  open  till  it  has  done  working,  the 
bottle  it ; the  fifth  part  of  the  fugar  muff  be  loaf,  and 
you  like  raifins,  they  are-  a great  addition  to  the  wine.- 
N.  B.  You  may  make  birch  wine  the  fame  way. 

To  male  birci-i  wine  a fecotid  way. 

' 

Boil  twenty  gallons  of  birch  water  half  an  hour,  thei 
put  in  thirty  pounds  of  baftard  fugar,  boil  your  liquo; 
and  fugar  three  quarters  of  an  hour,  and  keep  fcumminj 
it  all  the  while,  then  pour  it  into  a tub,  and  let  it  hand  til 
it  is  quite  cold,  add  to  it  three  pints  of  yeaft,  ftir  it  threj 
or  four  times  a day  for  four  or  five  days,  then  put  it  intc 
a cafk  with  two  pounds  of  Malaga  raifins,  one  pound  of 
loaf  fugar,  and  half  an  ounce  of  ilinglafs,  which  rnuft 
diffolved  in  part  of  the  liquor  ; then  put  to  it  one  gallor 
of  new  ale  that  is  ready  for  tunning,  work  it  very  wel 
in  the  cafk  five  or  fix  days,  then  clofe  it  up,  let  it  ftanc 
a year,  and  then  bottle  it  oft'. 
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To  make  walnut  wine, 

TTo  every  gallon  of  water  put  two  pounds  of  brown 
;ar,  and  one  pound  of  honey,  boil  them  half  an  hour, 
i 1 take  off  the  fcum,  put  into  the  tub  a handful  of  wal- 
j : leaves  to  every  gallon,  and  pour  the  liquor  upon 
Lm  j let  it  Hand  all  night,  then  take  out  the  leaves,  and 
in  half  a pint  of  yeaft,  and  let  it  work  fourteen  days, 
tut  it  four  or  five  times  a day,  which  will  take  off  the 
.:etnefs,  then  Hop  up  the  calk,  and  let  it  Hand  fix 
:nths. — This  is  a good  wine  againft  confumptions,  ox 
, inward  complaints. 

To  make  cowslip  wine. 

To  two  gallons  of  water,  add  two  pounds  and  a half 
powder  fugar,  boil  it  half  an  hour,  and  take  off  the 
r.n  as  it  rifes,  then  pour  it  into  a tub  to  cool,  with  the 
ills  of  two  lemons  ; when  it  is  cold,  add  four  quarts  of 
' rllip  flowers  to  the  liquor,  with  the  juice  of  two  le- 
ias  j let  it  Hand  in  the  tub  two  days,  ftirring  it  every 
P'  or  three  hours,  then  put  it  in  the  barrel,  and  let  it 
ud  three  weeks  or  a month,  then  bottle  it,  and  put  a 
■*p  of  fugar  into  every  bottle.— N.  B.  It  makes  the 
••  and  ftrongeft  wine  to  have  only  the  tops  of  the 
fPS- 

A Jecond  way  to  make  cowslip  wine. 

Soil  twelve  gallons  of  water  a quarter  of  an  hour, 
a add  two  pounds  and  an  half  of  loaf  fugar  to  every 
on  of  water,  then  boil  it  as  long  as  the  fcum  rifes  till 
clears  itfelf  j when  almolt  cold  pour  it  into  a Xx/’ 
h one  fpoonful  ol  yealt,  let  it  woik  one  day,  thc“^^t 
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In  thirty  two  quarts  of  cowfiip  flowers,  and  let  it  wor' 
two  or  three  days,  then  put  it  all  into  a barrel,  with  th< 
parings  of  twelve  lemons,  the  fame  of  oranges ; makj 
the  juice  of  them  into  a thick  fyrup,  with  two  or  thre 
pounds  of  loaf  fugar  ; when  the  wine  has  done  working 
add  the  fyrup  to  it,  then  flop  up  your  barrel  very  well,  let  i 
ftand  two  or  three  months,  and  then  bottle  it. 

To  male  elder  flower  wine. 

* 

Take  the  flowers  of  elder,  and  be  careful  that  you  d< 
jrot  let  any  ftalks  in  •,  to  every  quart  of  flowers  put  on< 
o-allon  of  water,  and  three  pounds  of  loaf  fugar,  boil  thj 
water  and  fugar  a quarter  of  an  hour,  then  put  it  onth 
flowers,  and  let  it  work  three  days,  then  flrain  the  winj 
thro’  a hair  fieve,  and  put  it  into  a cafk  ; to  every  ten  gali 
Ions  of  wine  add  one  ounce  of  ifmglafs  diffolved  in  cyder 
and  fix  whole  eggs,  clofe  it  up,  let  it  ftand  fix  months 
and  then  bottle  it. 

T$  mule  BALM  WINE. 

Take  nine  gallons  of  water  to  forty  pounds  of  fugar 
boil  it  gently  for  two  hours,  fcum  it  well,  then  put  it  int< 
a tub  to  cool,  then  take  two  pounds  and  an  half  of  thj 
tops  of  balm,  bruife  it,  and  put  it  into  a barrel  with  a lit! 
tie  new  yeaft,  and  when  the  liquor  is  cold  pour  it  on  th> 
balm,  ftir  it  well  together,  and  let  it  hand  twenty  fou| 
hours,  and  keep  ftirring  it  often,  then  .dole  it  up,  and  la 
it  ftand  fix  weeks,  then  rack  it  oft,  and  put  a lump  d 
fugar  into  every  bottle,  cork  it  well,  and  it  will  be  bette 
\ fecond  year  than  the  lirft — N.  B.  Clary  wine  1 
•niau  the  fame  way. 


1 
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Td  male  IMPERIAL  WATER. 

*ut  two  ounces  of  cream  of  tartar  into  a large  jar, 
1 the  juice  and  peels  of  two  lemons,  pour  on  them 
n quarts  of  boiling  water;  when  it  is  cold,  clear  it 
•ugh  a gauze  fieve,  fweeten  it  to  your  tafte,  and  bot- 
i:t It  will  be  fit  to  ufe  the  next  day. 

To  cure  acid  raisin  wine. 

K "he  following  ingredients  mult  be  proportioned  to  the 
r-ees  of  acidity  or  fournefs  ; if  but  fmall,  you  mult  ufe 
, if  a ftronger  acid,  a larger  quantity  ; it  mult  be  pro- 
ioned  to  the  quantity  of  wine,  as  well  as  the  degree 
ccidity  or  fournefs  ; be  fure  that  the  calk  be  near  full 
i>  re  you  apply  the  ingredients,  which  will  have  this 
i’.lefFe£t,  tlie  acid  part  of  the  wine  will  rife  to  the  top 
Mediately,  and  iflfue  out  at  the  bung  hole  ; but  if  the 
. be  not  full,  the  part  that  fhould  fly  off  will  continue 
1 le  calk,  and  weaken  the  body  of  the  wine  ; but  if  your 
be  full,  it  will  be  ready  to  have  a body  laid  on  it  in 
e or  four  days  time — I fhall  here  proportion  the  in- 
ients  for  a pipe,  fuppofing  it  to  be  quite  acid,  that  is, 
j .recoverable.  Take  two  gallons  of  fltimmcd  milk,  and 
ounces  of  ifinglafs,  boil  them  a quarter  of  an  hour, 
n the  liquor,  and  let  it  Hand  until  it  is  cold,  then 
| k it  well  with  your  whifk,  add  to  it  two  pounds  of 
iftcr,  and  three  pounds  of  whiting,  ftir  them  well  up 
titer,  then  put  in  one  ounce  of  fait  of  tartar,  mix  by 
ees  a little  of  the  wine  with  it,  fo  as  to  diflolve  it  to 
n liquor,  put  thefe  in  your  calk,  and  fur  it  well  with 
j(Le,  audit  will  immediately  difeharge  the  acid  part 
it,  as  before  mentioned  ; when  it  h^S  done  ferment- 
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ing,  bung  it  up  for  three  days,  then  rack  it  off,  and  yo» 
will  find  part  of  its  body  gone  off  by  a ftrong  ferments 
tion  ; to  remedy  this,  you  mufl:  lay  a fre(h  body  on,  a 
proportion  to  the  degree  to  which  it  hath  been  lowcre 
by  the  above  method,  always  having  a fpecial  care  not  c 
alter  its  flavour,  and  this  mult  be  done  with  clarified  ft 
gar,  for  no  fluid  will  agree  with  it  but  what  will  make 
thinner,  or  confer  its  own  tafte,  therefore  die  following 
the  belt  method  for  performing  it ; to  lay  a frefh  body  o 
wine,  take  three  quarters  of  an  hundred  of  brown  fugas 
and  put  it  into  your  copper,  then  put  in  a gallon  of  lim 
water  to  keep  it  from  burning,  ftir  it  all  the  while  till 
boils,  then  mafli  three  eggs  and  lliells  all  together,  ad 
them  to  the  fugar,  and  keep  it  ftirring  about,  and  as  th 
feum  or  filth  rifes  take  it  off  very  clean,  then  put  it  i 
your  can,  and  let  it  (land  till  it  is  cold  before  you  ufeS 
then  break  it  with  your  whifk  by  degrees,  with  about  te| 
gallons  of  the  wine,  and  apply  it  to  the  pipe,  work 
with  the  paddle  an  hour,  then  put  a quart  of  ftum  for< 
ing  to  it,  which  will  unite  their  bodies,  and  make 
fine  and  bright. 

To  make  stum. 

Take  a five  gallon  calk  that  has  been  well  foaked  I 
water,  fet  it  to  drain,  then  take  a pound  of  roll  brimftonti 
and  melt  it  in  a ladle,  put  as  many  rags  tout  as  will  foa 
•up  the  melted  brimftone,  burn  all  thofe  rags  in  the  call 
cover  the  bung-hole,  but  let  it  have  a little  air,  fo  th 
it  will  keep  burning  ; when  it  is  burned  out,  put  to 
three  gallons  of  the  llrongell;  cyder,  and  one  ounce  ■ 
common  alum  pounded,  mix  it  with  the  cyder  in  the  oaf 
and  roll  it  about  five  or  fix  times  a day  for  ten  day; 
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n take  out  the  bung,  and  hang  the  remainder  of  the 
5;  on  a wire  in  the  calk,  as  near  the  cyder  as  poflible, 
fet  them  on  the  fire  as  before  j when  it  is  burnt  out, 
_g  the  cafk  clofe,  and  roll  it  well  about  three  or  four 
f :s  a day  for  two  days,  then  let  it  Hand  feven  or  eight 
l and  this  liquor  will  be  fo  ftrong  as  to  affedf  your 
I by  looking  at  it.  When  you  force  a pipe  of  wine, 
a quart  of  this  liquor,  beat  half  an  ounce  of  ifinglafs, 
pull  it  in  fmall  pieces,  whifk  it  together,  and  it  will 
live  in  four  or  five  hours,  break  the  jelly  with  your 
ilk,  add  a pound  of  alabafter  to  it,  and  diflolve  it  in  a 
{ of  the  wine,  then  put  it  in  the  pipe  and  bung  it 
it  up,  and  in  a day’s  time  it  will  be  fine  and  bright. 

To  refine  malt  liquor. 

■))  cure  a hogfhead  of  four  ale  : Take  two  ounces  of 
!;afs,  diflolve  it  in  two  quarts  of  new  ale,  and  fet  it 
liight  by  the  fire,  then  take  two  pounds  of  coarfe 

1:  n fugar,  and  boil  it  in  a quart  of  new  wort  a quarter 
hour,  then  put  it  into  a pail,  with  two  gallons  of  new 
ut  of  the  kear,  whifk  the  above  ingredients  very  well 
in  hour  or  more,  till  it  be  all  of  a white  froth,  beat 
rfine  one  pound  of  plaifter  of  Paris,  and  put  it  into 
: :1k,  with  the  fermentation,  and  whifk  it  very  well 
. alf  an  hour  in  your  cafk  with  a ftrong  wand,  until 
nave  brought  all  the  filth  and  fediments  from  the 
■ u of  your  calk,  and  it  will  look  white  j if  your  calk 
'•t  full,  fill  it  up  with  new  ale,  and  the  fermentation 
ave  this  good  effect  j the  acid  part  of  the  ale  will 
o the  top  immediately,  and  iffuc  out  at  the  bung- 
but  if  the  calk  be  not  full,  the  part  that  fhould  fly 
dll  continue  in,  and  weaken  the  body  of  die  ale 
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be  fure  you  do  not  fail  filling  up  your  calk  four  or  fi 
times  a day  until  it  has  done  working,  and  all  the  foi 
nefs  or  white  muddy  part  is  gone  ; and  when  it  begi 
to  look  like  new  tunned  ale,  put  in  a large  handful 
fpent  hops,  clofe  it  up,  and  let  it  Hand  fix  weeks ; if 
be  not  fine,  and  cream  like  bottled  ale,  let  it  Hand 
month  longer,  and  it  will  drink  brilk  like  bottled  alt 
this  is  an  excellent  method,  and  I have  ufed  it  to  ale  th 
has  been  both  white-  and  four,  and  never  found  it  to  fa 
If  you  have  any  malt  that  you  fufpect  is  not  good,  fa 
out  two  gallons  of  wort,  and  a few  hours  before  y 
want  it,  add  to  it  half  a pint  of  barm,  and  when  you  ha 
tunned  your  drink  into  the  barrel,  and  it  hath  quite  do 
working,  make  the  above  fermentation,  and  when  y 
have  put  it  into  the  barrel  whilk  it  very  well  for  half 
hour,  and  it  will  fet  your  ale  on  working  afrefh,  a 
when  the  two  gallons  are  worked  quite  over,  keep  filli 
up  your  barrel  with  it  four  or  five  times  a day,  and  lei 
work  four  or  five  days,  when  it  has  done  working  cloft 
up  if  the  malt  has  any  good  or  bad  fmack  or  tafte,  or 
of  a fluid  nature,  this  will  take  it  off. 


To  make  SACK  MEAD. 


To  every  gallon  of  water  add  four  pounds  of  Iron 
boil  it  three  quarters  of  an  hour,  and  fcum  it  as  befoi 
to  each  gallon  add  half  an  ounce  of  hops,  then  boil 
half  an  hour,  and  let  it  (land  till  the  next  day,  then 
it  in  your  calk,  and  to  thirteen  gallons  of  the  above  liq 
add  a quart  of  brandy  or  fack,  let  it  be  lightly  clofed 
the  fermentation  is  quite  done,  then  make  it  up  v 


; 


clofe 


■if  it  be  a large  calk  let  it  (land  a year  before  \ 
bottle  it- 
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To-  make  cowslip  mead. 

3 fifteen  gallons  of  water  put  thirty  pounds  of  honey, 
it  till  one  gallon  is  wafted,  fcum  it,  then  take  it  off 
ire,  have  ready  fixteen  lemons  cut  in  halves,  take  a 
• n of  the  liquor,  and  put  it  to  the  lemons,  put  the  reft 
e liquor  into  a tub,  with  feven  pecks  of  cowflips, 
l et  them  ftand  all  night,  then  put  it  in  the  liquor  with 
unions,  eight  fpoonfuls  of  new  yeaft,  and  a handful 
s 'estbriar,  ftir  them  all  well  together,  and  let  it  work 
t ; or  four  days,  then  {train  it  and  put  it  in  your  calk, 
i:  n fix  months  time  you  may  bottle  it. 

To  make  walnut  mead. 

\ 

o every  gallon  of  water  put  three  pounds  and  a half  of 
y,  boil  them  together  three  quarters  of  an  hour  j to 
)’r  gallon  of  liquor  put  about  two  dozen  ofwalnutleaves, 
your  liquor  boiling  hot  upon  them,  let  them  ftand 
t -ight,  then  take  the  leaves  and  put  in  a fpoonful  of 
: , and  let  it  work  two  or  three  days,  then  make  it  up, 
::  ftand  three  months,  and  then  bottle  it. 

* ' ' M .£  ’ 

To  make  ozyat. 

I'.anch  a pound  of  fweet  almonds,  and  the  fame  of 
c,  beat  them  very  line,  with  fix  fpoonfuls  of  orange 
-r  water,  take  three  ounces  of  the  four  cold  feeds,  if 
)eat  the  almonds  ; but  if  you  do  not  beat  them,  you 
take  fix  ounces  of  the  four  cold  feeds,  then  with  two 
| ts  of  fpring  water,  rub  your  pounded  feeds  and 
nds  five  or  fix  times  through  a napkin,  then  add 
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four  pounds  of  treble  refined  fugar$  boil  it  to  a 
fyrup,  fkim  it  well,  and  when  it  is  cold  bottle  it. 

To  make  OZYAT  a feconcl  way. 

Boil  two  quarts  of  milk  with  a Hick  of  cinnamon  ml 
let  it  hand  to  be  quite  cold,  then  blanch  two  ounces 
the  beh  fweet  almonds  and  about  ten  or  twelve  bitl 
almonds,  pound  them  together  in  a marble  mortar  wj 
a little  rofe  water,  then  mix  them  well  with  the  m3 
fweeten  it  to  your  tahe,  and  give  it  one  boil,  hraiq 
through  a very  fine  fieve  till  it  is  quite  fmooth  and  fl 
from  almonds.  Send  it  up  in  ozyat  glafles  with  handlj 
and  quite  cold  ; take  great  care  you  do  not  boil  it  f 
much,  and  that  the  almonds  do  not  turn  to  oil. 

LEMONADE  for  the  fame  ufe. 

To  one  quart  of  boiled  water  add  the  juice  of  fix  I 
mons,  rub  the  rinds  of  the  lemons  with  loaf  fugar 
your  own  tahe  ; when  the  water  is  near  cold  mix  t 
juice  and  fugar  with  it,  then  bottle  it  for  ufe. 

To  make  LEMONADE  a fecond  way. 

Pare  fix  or  eight  large  lemons,  put  the  peels  int< 
pint  of  water,  give  them  a boil,  when  cold  fqueeze  yd 
lemons  into  it,  and  put  in  one  pound  of  fugar,  then  hrs 
it  through  a lawn  fieve  to  as  much  water  as  will  mi 
it  pleafant;  juh  before  you  fend  it  up  put  in  a pint 
white  wine,  and  the  juice  of  an  orange  if  you  like  it. 
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To  make  lemonade  a third  <way. 


ake  the  rinds  of  fix  lemons  pared  very  thin,  and  put 
. in  a pan  with  about  twelve  ounces  of  fugar,  and  a 
i : of  pump-water  made  not  too  hot ; let  it  Hand  all 
then  fqueeze  the  juice  of  your  lemons  into  it,  with 
t fpoonfui  of  orange  flower  water,  and  run  it  through 

fl  till  it  looks  clear. 

To  make  a rich  ACID  for  PUNCH. 


-..ke  red  currants,  and  ftrain  them  as  you  do  for  jel- 
t.ake  a gallon  of  the  juice,  put  to  it  too  quarts  of  new 
crulh  pearl  goofeberries  when  full  ripe,  and  ftrain 
through  a coarfe  cloth,  add  two  quarts  of  the  juice, 

: iree  pounds  of  double  refined  fugar,  three  quarts  of 
and  two  of  brandy  ; one  ounce  of  ifinglafs  diflblv- 
part  of  the  liquor,  mix  it  all  up  together,  and  put 
o a little  calk ; let  it  ftand  fix  weeks,  and  then  bottle 
ufe.  It  will  keep  many  years,  and  fave  much  fruit* 


To  make  orange  juice  to  keep. 

ueeze  your  oranges  into  a pan,  then  ftrain  them 
-gU  a very  coarfe  fieve,  after  that  through  a very  fine 
meafure  your  juice,  and  to  every  pint  put  a pound 
ie  loaf  fugar,  let  it  ftand  together  all  night  covered 
thCn  take  off  the  feum,  ftir  it  well  in  the  pan,  and 
in  dry  pint  bottles  ; put  in  a fpoonful  of  brandy, 

: they  are  filled  tie  it  over  the  cork  with  leather  j if 
o not  choofe  to  put  fpirits  in,  a little  oil  will  do,  to 
-.ken  off  clean  before  you  ufe  it  keep  it  in  a dry 
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place,  and  it  will  be  good  for  two  years.  The  pulp  t 
will  be  in  your  fine  fieve  will  make  marmalade. 


To  make  SHRUB. 


Take  a gallon  of  new  milk,  put  to  it  two  quart 
red  wine,  pare  fix  lemons  and  four  Seville  oranges  a 
thin,  put  in  the  rinds,  and  the  juice  of  twelve  of  e 
fort,  two  gallons  of  rum  and  one  of  brandy,  let  it  ff 
twenty  four  hours,  acid  to  it  two  pounds  of  double  refi 
fugar,  and  ftir  it  well  together,  then  put  it  in  a jug,  c<J 
it  clofe  up,  and  let  it  {land  a fortnight,  then  run  it  throj 
a jelly-bag,  and  bottle  it  for  ufe. 

To  make  SHERBET. 

Take  nine  Seville  oranges  and  three  lemons,  grat 
the  yellow  rinds,  and  put  the  rafpings  into  a gallo 
water,  and  three  pounds  of  double  refined  fugar, 
boil  it  to  a candy  height,  then  take  it  ofi  tne  me,  anci 
in  the  juice  the  pulp  of  the  above,  and  keep  ftirrir 
until  it  is  almoft  cold,  then  put  it  into  a pot  for  ufe. 

To  make  fine  sherbet  a fecotid  way. 

Pare  four  large  lemons,  and  boil  the  peels  in  fix  qi 
of  water  and  a little  ginger  cut  fine,  boil  them  a q 
ter  of  an  Hour,  then  add  to  it  three  pounds  of  fugar, 
when  it  is  cold  put  in  the  juice  of  the  lemons  and  ft 
it,  and  it  is  fit  for  ufe. 

To  make  SHERBET  a third  way. 

Take  twelve  quarts  of  water  and  fix  pounds  of 
laga  raifins,  flice  fix  lemons  into  it,  with  one  pour 
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•rder  fugar,  put  them  all  together  into  an  earthen  pan, 
it  (land  three  days,  ftirring  it  three  times  a day,  then 
; them  out,  and  iet  them  drain  in  a flannel  bag,  then 
:1c  it ; do  not  fill  the  bottles  too  full,  left;  they  burft. 
nil  be  fit  to  drink  in  about  a fortnight. 

To  make  raspberry  brandy. 

Father  the  rafpberries  when  the  fun  is  hot  upon 
n,  and  as  foon  as  ever  you  have  got  them,  to  every 
quarts  of  rafpberries  put  one  quart  of  the  beft:  bran- 
boil  a quart  of  water  five  minutes  with,  a pound  of 
ble  refined  fugar  in  it,  and  pour  it  boiling  hot  on  the 
ies,  let  it  Hand  all  night,  then  add  nine  quarts  more 
ndy,  ftir  it  about  very  well,  put  it  in  a (tone  bottle, 
let  it  Hand  a month  or  fix  weeks  5 when  fine,  bot- 


To  make  BLACK  CHERRY  BRANDY. 

ake  out  the  Hones  of  eight  pounds  of  black  cherries, 
put  on  them  a gallon  of  the  beft  brandy,  bruife  the 
js  in  a mortar,  then  put  them  in  your  brandy,  cover 
•i  up  clofe,  and  let  them  Hand 'a  month  or  fix  weeks, 
pour  it  clear  from  the  fediments,  and  bottle  it. 

To  make  orange  brandy. 

ure  eight  oranges  very  thin,  and  fteep  the  peels  in  a 
t of  brandy  forty  eight  hours  in  a clofe  pitcher,  then 
three  pints  of  water,  and  three  quarters  of  a pound 
| af  fugar,  boil  it  until  it  is  reduced  to  half  the  quanti- 
\ then  let  it  ft  and  till  it  is  cold,  then  mix  it  with  the 
i :ly  *,  let  it  ftand  fourteen  days,  and  then  bottle  it. 
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To  make  ALMOND  SHRUB. 


Take  three  gallons  of  rum  or  brandy,  three  quarts  j 
orange  juice,  the  peels  of  three  lemons,  three  pounds 
loaf  fugar,  then  take  four  ounces  of  bitter  almonds,  blar 
and  beat  them  fine,  mix  them  in  a pint  of  milk,  then  n 
them  all  well  together,  let  it  (land  an  hour  to  cure 
run  it  thro’  a flannel  bag  feveral  times  till  it  is  clear,  tb 
bottle  it  for  ufe. 


To  make  currant  shrub. 


Pick  your  currants  clean  from  the  (talks  when  they 
full  ripe,  and  put  twenty  four  pounds  into  a pitcher,  w 
two  pounds  of  Angle  refined  fugar,  clofe  the  jug  well  1 
and  put  it  into  a pan  of  boiling  water  till  they  are  fc 


then  (train  them  through  a jelly  bag,  and  to  every  quar 
juice  put  one  quart  of  brandy,  a pint  of  red  wine,  c 
quart  of  new  milk,  a pound  of  double  refined  fugar,  £ 
the  whites  of  two  eggs  well  beat,  mix  them  all  togetb 
and  cover  them  clofe  up  two  days,  then  run  it  throu 
jelly  bag,  and  bottle  it  for  ufe. 


To  make  walnut  catchup. 


Take  green  walnuts  before  the  (hell  is  formed,  £ 
grind  them  in  a crab  mill,  or  pound  them  in  a marble  m 
tar,  fqueeze  out  the  juice  through  a coarfe  cloth,  pul 
every  gallon  of  juice  one  pound  of  anchovies,  one  pot 
of  bay  fait,  four  ounces  of  Jamaica  pepper,  two  of  lo 
and  two  of  black  pepper,  of  mace,  cloves,  and  gin* 
each  one  ounce,  and  a (lick  of  horfe-radi(h  j boil  all  to 
till  reduced  to  half  the  quantity  ; put  it  in  a pot,  s 
when  cold  bottle  it  * it  will  be  ready  in  three  months. 


i 

j 
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To  make  walnut  catchup  another  way, 

L 

f5UT  your  walnuts  in  jars,  cover  them  with  cold  ftrong 
i^rar,  tie  them  clofe  for  twelve  months,  then  take  the 
i inuts  out  from  the  alegar,  and  put  to  every  gallon  of 
liquor  two  heads  of  garlic,  half  a pound  of  anchovies, 

:• : quart  of  red  wine,  one  ounce  of  mace,  one  of  cloves, 
::  of  long,  one  of  black,  and  one  of  Jamaica  pepper, 
tih  one  of  ginger,  boil  them  all  in  the  liquor  till  it  is  re- 
eled to  half  the  quantity,  the  next  day  bottle  it  for  ufe  ; 

; i good  in  fifli  fauce,  or  {tewed  beef.  In  my  opinion  it 
i .n  excellent  catchup,  for  the  longer  it  is  kept  the  better 
,lis.  I have  kept  it  five  years,  and  it  was  much  better 
irn  when  firft  made. — N.  B.  You  may  find  how  to 
kkle  the  walnuts  you  have  taken  out  amongfi:  the  other 
kkles. 

To  make  mum  catchup. 

Ko  a quart  of  old  mum  put  four  ounces  of  anchovies, 
mace  and  nutmeg  diced  one  ounce,  of  cloves  and 
cck  pepper  half  an  ounce,  boil  it  till  it  is  reduced  one 
rd  ; when  cold  bottle  it  for  ufe. 

To  make  a CATCHUP  to  keep  Jeven  years, 

'Take  two  quarts  of  the  oldeft  ftrongbeer  you  can  get, 
to  it  one  quart  of  red  wine,  three  quarters  of  a pound 
'anchovies,  three  ounces  of  fhalots  peeled;  half  an 
ice  of  mace,  the  fame  of  nutmegs ; a quarter  of  an 
ice  of  cloves,  three  large  races  of  ginger  cut  in  flices. 
If  all  together  over  a moderate  fire  till  one  third  is 
'Led,  the  next  day  bottle  it  for  ufe  *,  it  will  carry  to  the 
t Indies. 
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To  make  mushroom  catchup. 


Take  the  full  grown  flaps  of  mufhrooms,  crufh  theij 
with  your  hands,  throw  a handful  of  la  It  into  every  pec 
of  mufhrooms  and  let  them  (land  all  night,  then  put  theij 
into  ftew  pans,  and  fet  them- in  a quick  oven  for  twelv 
hours,  and  ftrain  them  through  a hair  fieve  ; to  every  gal 
Ion  of  liquor  put  of  cloves,  Jamaica,  black  pepper,  and  gin 
ger,  one  ounce  each,  and  half  a pound  of  common  falj 
fet  if  on  a flow  fire  and  let  it  boil  till  half  the  liquor  is  wafll 
ed  away  ; then  put  it  in  a clean  pot,  when  cold  bottle  i 
for  ufe. 

j 

To  male • mushroom  powder. 


Take  the  thickefl:  large  buttons  you  can  get,  peel  then: 
cut  ofF the  rotten  end,  but  do  not  wafh  them,  fpread  ther 
feparately  on  pewter  diflb.es,  and  fet  them  in  a flow  oven  tj 
dry,  let  the  liquor  dry  up  into  the  mufhrooms  ; it  make 
the  powder  ffcronger,  and  let  them  continue  in  the  oventi 
you  find  they  will  powder,  then  beat  them  in  a marble  moi 
tar,  and  fift  them  through  a fine  fieve,  with  a little  Chya 
pepper  and  pounded  mace  ; bottle  it,  and  keep  it  in  a dr 
clofet. 


To  male  tarragon  vinegar. 

Take  tarragon  juft  as  it  is  going  into  bloom,  ftrip  o 
the  leaves,  and  to  every  pound  of  leaves  put  a gallon 
ftrong  white  wine  vinegar  into  a ftone  jug  to  ferment  f< 
a fortnight,  then  run  it  through  a flannel  bag  *,  to  evef 
four  gallons  of  vinegar  put  half  an  ounce  of  ifinglafs  di 
folved  in  cyder,  mix  it  well  with  vinegar,  then  put  it  in 
large  bottles,  and  let  it  Hand  one  month  to  fine,  then  ra< 
it  off,  and  put  it  into  pint  bottles  for  ufe. 
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To  make  ELDER  FLOWER  VINEGAR. 

j To  every  peck  of  the  peeps  of  elder  flowers  put  two 
Ions  of  ftrong  alegar  ; and  fet  it  in  the  fun  in  a (tone 
; for  a fortnight,  then  filter  it  through  a flannel  bag  ; 
en  you  bottle  it  put  it  in  fmall  bottles,  it  keeps  the  fla- 
n-much better  than  large  ones.  Be  careful  you  do  not  drop 
/•  {talks  among  the  peeps. — It  makes  a pretty  mixture 
.a  fide  table,  with  tarragon  vinegar,  lemon  pickle,  &c. 

To  make  gooseberry  vinegar. 

Take  the  ripeft  goofeberries  you  can  get,  crufh  them 
;’h  your  hands  in  a tub,  to  every  peck  of  goofeberries 
: two  gallons  of  water,  mix  them  well  together,  and  let 
:rm  work  for  three  weeks,  ftir  them  up  three  or  four 
ices  a day,  then  (train  the  liquor  through  .a  hair  fieve, 
1 put  to  every  gallon  a pound  of  brown  fugar,  a pound 
treacle,  a fpoonful  of  frefh  barm,  and  let  it  work  three 
Tour  days  in  the  fame  tub  well  waflied,  run  it  into  iron 
) ped  barrels,  and  let  it  fcand  twelve  months,  then  draw 
uto  bottles  for  ufe. — This  far  exceeds  any  white  wine 
Eigar. 

To  make  SUGAR  VINEGAR. 

”ut  nine  pounds  of  brown  fugar  to  every  fix  gallons 
•water,  boil  it  for  a quarter  of  an  hour,  then  put  it  into 
i b hike  warm,  put  to  it  a pint  of  new  barm,  let  it  work 
i four  or  five  days,  ftir  it  up  three  or  four  times  a day, 
1 tun  it  into  a clean  barrel  iron  hooped,  and  fet  it  full 
ihe  fun  j if  you  make  it  in  February  it  will  be  fit  for 
fin  Auguft  ; you  may  ufe  it  for  molt  forts  of  pickles, 
:pt  mufhrooms  and  walnuts. 

V 2 


li 6 - THE  EXPERIENCED 

CHAP.  XVI. 

Obfervaticns  on  PICKLING. 

Pickling  is  a very  ufeful  thing  in  a family,  but  it  ii 
often  ill  managed,  or  at  lead  made  to  pleafe  the  eye  b’ 
pernicious  things  which  is  the  only  thing  that  ought  .to  b 
avoided,  for  nothing  is  more  common  than  to  green  pic 
Ides  in  a brafs  pan  for  the  fake  of  having  them  a gooj 
green,  when  at  the  fame  time  they  green  as  well  bv  heal 
ing  liquor,  and  keeping  them  in  a proper  heat  upon  th 
hearth  without  the  help  of  brafs,  or  verdigris  of  any  kinc 
for  it  is  poifon  to  a great  degree,  and  nothing  ought  to  b 
avoided  more  than  ufing  brafs  or  copper  that  is  not  we 
'tinned  \ but  the  bed  way,  and  the  only  caution  I ca 
give,  i’sto  be  very  particular  in  keeping  the  pickles  fror 
any  thing  of  that  kind,  and  follow  dri£tly  the  dire&ion  c 
your  receipts,  as  you  will  find  receipts  for  any  kind  a 
.pickles,  without  being  put  in  fait  and  water  at  all,  an 
greened  only  by  pouring  your  vinegar  hot  upon  then 
and  it  will  keep  them  a long  time. 

! To  pickle  cucumbers. 

Take  the  fmallefl  cucumbers  you  can  get,  and  as  frd 
from  fpots  as  poflible,  put  them  into  a drong  fait  and  wd 
ter  for  nine  or  ten  days,  or  till  they  are  quite  yellow,  a 
■dir  them  twice  a day  at  lead,  or  they  will  fcummver  a 
grow  foft } when  they  are  thoroughly  yellow,  pour  tl 
water  from  them,  and  cover  them  with  plenty  of  vi 
leaves,  fet  you  water  over  the  fire,  when  it  boils  pour 
upon  them,  and  fet  them  on  the  hearth  to  keep  war 
when  the  water  grows  cold,  make  it  boiling  hot  agai 
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.id  pour  it  upon  them,  keep  doing  fo  till  you  fee  they  are 
fine  green,  which  will  be  in  four  or  five  times  ; be  fure 
>u  keep  them  well  covered  with  vine  leaves,  a cloth  and 
. Ih  over  the  top  to  keep  in  the  fleam,  it  helps  to  green 
,em  fooner  ; when  they  are  greened,  put  them  into  a. 
lir  fieve  to  drain,  then  make  a pickle  for  them  ; to  every 
vo  quarts  of  white  wine  vinegar,  put  half  an  ounce  of 
. ace,  and  ten  or  twelve  cloves,  one  ounce  of  ginger  cut  in 
Lees,  the  fame  of  black  pepper,  and  a handful  of  fait,  boil 
: ,em  aii  together  five  minutes,  then  pour  it  hot  upon  your 
i ckles,  and  tie  them  down  with  a bladder  for  ufe. — N.  15. . 
. ou  may  pickle  them  with  alegar,  or  diftilled  vinegar ; 
you  ufe  vinegar,  it  m.uft  not  be  boiled  ; you  may  add 
•.iree  or  four  cloves  of  garlic,  or  fhalots,  they  are  very 
s:>od  for  keeping  the  pickle  from  caning. . 

1 I 

To  pickle  CUCUMBERS  a fecottd  way. . 

Gather  your  cucumbers  on  a dry  day,  and  put  them 
to  a narrow  topped  pitcher,  put  to  them  a head  of  gar- 
j,  a few  white  muftard  feeds,  and  a few  blades  of  mace, 
alf  an  ounce  of  black  pepper,  the  fame  of  long  pepper 
nd  ginger,  and  a good  handful  of  fait  into  your  vinegar  j 
our  it  upon  your  cucumbers  boiling  hot,  fet  them  by  the 
:re,  and  keep  them  warm  for  three  days,  and  boil  your 
egar  once  every  day  ; keep  them  clofe  covered  till  they 
-e  a good  green,  and  then  tie  them  down  with  a leather* 
rad  keep  them  for  ufe. 

To  pickle  CUCUMBERS  in  Jlices. 

Get  your  cucumbers  large,  before  the  feeds  are  ripe* 

• ice  them  in  a quarter  of  an  inch  thick,  then  lay  them  ox 

r 3 


3i* 


THE  EXPERIENCED 


a hair  fieve,  and  betwixt  every  layer  put  a fhalot  or  twd 
throw  on  a little  fait,  let  them  Hand  four  or  five  hours  t 
drain,  then  put  them  in  a ftone  jar,  take  as  much  (Iron 
alegar  as  will  cover  them,  boil  it  five  minutes,  with  a blad 
or  two  of  mace,  a few  white  pepper  corns,  a little  ginge 
fliced,  and  fome  horferadifh  fcraped,  then  pour  itboilin 
hot  upon  your  cucumbers,  let  them  Hand  till  they  are  cole 
do  fo  for  three  times  more  ; let  it  grow  cold  betwixl 
every  time,  then  tie  them  down  with  a bladder  for  ufe.  j 


To  pickle  MANGOES. 

Take  the  largeft  cucumbers  you  can  get,  before  thej 
are  too  ripe,  or  yellow  at  the  ends,  then  cut  a piece  ouj 
of  the  fide,  and  take  out  the  feeds  with  an  apple  feraperj 
or  a tea  fpoon,  and  put  them  in  a very  flrong  faltAand 
water  for  eight  or  nine  days,  or  till  they  are  very  yellow 
ftir  them  well  two  or  three  times  each  day,  then  put  their 
into  a brafs  pan,  with  a large  quantity  of  vine  leaves  botl: 
under  and  over  them,  beat  a little  roach  alum  very  fine, 
and  put  it  in  the  fait  and  water  that  they  came  out  of 
pour  it  upon  your  cucumbers,  and  fet  it  upon  a very  flow 
fire  for  four  or  five  hours,  till  they  are  a pretty  green,  then 
take  them  out,  and  drain  them  on  a hair  fieve  *,  when  they 
are  cold,  put  to  them  a little  horferadiih,  then  muftard 
feed,  two  or  three  heads  of  garlic,  a few  pepper  corns^ 
flice  a few<-  green  cucumbers  in  fmall  pieces,  then  horfe 
radifh,  and  the  fame  as  before  mentioned,  till  you  havd 
filled  them,  then  take  the  piece  you  cut  out,  and  few  it  on 
with  a large  needle  and  thread  , and  do  all  the 'reft  the 
fame  way,  have  ready  your  pickle  ; to  every  gallon  o£ 
alegar  put  one  ounce  of  mace,  the  fame  of  cloves,  two) 
ounces  of  ginger  fliced,  the  fame  of  long  pepper,  black} 
pepper,  Jamaica  pepper,  three  ounces  of  muftard  feed 
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: . up  in  a bag,  four  ounces  of  garlic,  and  a flick  of 
fferadifh  cut  in  flices,  boil  them  five  minutes  in  alegar, 
n pour  it  upon  your  pickles,  tie  them  down,  and  keep 
:m  for  ufe. 

To  pickle  codlings. 

(Get  your  codlings  when  they  are  the  fize  of  a iarge 
. :nch  walnut,  put  a good  deal  of  vine  leaves  in  the  bot~ 
r.i  of  a brafs  pan,  then  put  in  your  codlings,  cover  them 
: y well  with  vine  leaves,  and  fet  them  over  a very  flow 
. : till  you  can  peel  the  (kins  off,  then  take  them  carefully 
in  a hair  fieve,  and  peel  them  with  a penknife,  and 
• : them  into  the  fame  pan  again  with  the  vine  leaves  and 
u ter  as  before,  cover  them  clofe,  and  fet  them  over  a flow 
:;jill  they  are  a fine  green,  then  drain  them  through  a 
i:r  fieve,  and  when  they  are  cold  cut  them  into  diflilled 
i egar,  pour  a little  meat  oil  on  the  top,  and  tie  them 
wca  with  a Lkdder.  — ...  

To  pickle  KIDNEY  BEANS. 

!Get  your  beans  when  they  arayoung  and  fmall,  then 
frtthem  into  a flrong  fait  and  water  for  three  days,  ftir 
p:m  up  two  or  three  times  each  day,  then  put  them  into 
jturafs  pan  with  vine  leaves  both  under  and  over  them, 
i ur  on  the  fame  water  as  they  came  out  of,  cover  them 
jp»fe,  and  fet  them  over  a very  flow  fire  till  they  are  a fine 
;en,  then  put  them  into  a hair  fieve  to  drain,  and  make 
fickle  for  them  of  white  wine  vinegar,  or  fine  alegar, 
il  it  five  or  fix  minutes,  with  a little  mace,  Jamaica  pep- 
r,  long  pepper,  and  a race  or  two  of  ginger  fliced,  then 
ur  it  hot  upon  the  kidney  beans,  and  tie  them  dowi? 

• th  a bladder. 
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To  pickle  SAMPHIRE. 

Wash  your  famphire  very  well  in  four  fmall  beer,  th<| 
put  it  into  a large  brafs  pan,  diffolve  a little  bay  fait,  ar 
twice  the  quantity  of  common  fait  in  four  beer,  then  f 
up  your  pan  with  it,  cover  it  clofe,  and  fet  it  over  a flo 
fn-e  till  it  is  a fine  green,  then  drain  it  through  a fieve,  ah 
put  it  into  jars,  boil  as  much  fugar  vinegar,  or  white  win 
vinegar,  with  a race  or  two  of  ginger,  and  a few  pepp« 
corns,  as  will  cover  it ; then  pour  it  hot  upon  your  fan; 
phire,  and  tie  it  well  down. 


To  pickle  WALNUTS  black. 

Gather  your  walnuts  when  the  fun  is  hot  upon  then 
and  before  the  (hell  is  hard,  which  you  may  know  by  rur 
ning  a pin  into  them,  then  put  them  in  a ftrong  fait  an 
water  for  nine  days,  and  ftir  them  ■*  hv,  and  chan<* 

- . " — / - " a 

the  fait  and  water  every  three  days,  then  put  them  in 
hair  fieve,  and  let  them  Hand  in  the  air  till  they  tur 
black  j then  put  them  into  ftrong  ftone  jars,  and  pou 
boiling  alegar  over  thfcm,  cover  them  up,  and  let  thee 
Rand  till  they  are  cold,  then  boil  the  alegar  three  time 
more,  and  let  it  Rand  till  it  is  cold  betwixt  every  time! 
tie  them  down  with  paper  and  a bladder  over  them*  an 
let  them  Rand  two  months,  then  take  them  out  of  the  aid 
gar,  and  make  a pickle  for  them  j to  every  two  quarts  C 
alegar  put  half  an  ounce  of  mace,  the  fame  of  cloves,  oil 
•ounce  of  black  pepper,  the  fame  of  Jamaica  pepper,  gin 
ger,  and  long  pepper,  and  two  ounces  of  common  ial' 
boil  it  ten  minutes,  and  pour  it  hot  upon  your  walnuh 
and  tic  them  down  with’  a bladder  and  paper  over  it. 
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A fecond  way  to  pickle  WALNUTS  black . 

1 ■ 

| "When  you  have  got  your  walnuts. as  before*  put  them 
: :o  a ftrong  cold  alegar,  with  a good  deal  of  fait  in  it,  let 
.cm  Hand  three  months,  then  pour  off  the  alegar,  and 

I ' 

:il  it  with  a little  more  fait  in  it,  then  pour  it  upon  your 
. llnuts,  and  let  them  Hand  till  they  are  cold  ; make  it 
:t  again  and  pour  it  upon  your  walnuts,  and  do  fo  till 
cey  are  black,  then  put  them  into  a hair  fieve,  and  make 
•pickle  for  them  the  fame  way  as  above  ; keep  them  in 
ji  ong  Hone  jars,  and  they  will  be  fit  for  ufe  in  a month 
\ fix  weeks  time. 

To  pickle  WALNUTS  an  olive  colour, 

[(Gather  your  walnuts,  and  put  them  in  a ftrong  ale- 
lir,  and  tie  them  down  with  a bladder  and  a paper  over 
. to  keep  out  the  air, -and  let  them  Hand  twelve  months,, 
;ten  take  them  out  of  that  alegar,  and  make  a pickle  for 
-.tern  of  ftrong  alegar,  and  to  every  quart  put  half  an 
j:nce  of  Jamaica  pepper,  the  fame  of  long  pepper,  a quar- 
r of  an  ounce  of  mace,  the  famg  of  cloves,  one  head  of 
. rlic,  and  a little  fait,  boil  them  together  five  or  fix  mi- 
I ies,  then  pour  it  upon  your  walnuts  j when  it  is  cold 
■ at  it  again  .three  times,  then  tie  them  down  with  a blad- 
t and  paper  over  it  j they  will  keep  feveral  years,  with- 
lit  either  turning  colour  or  growing  foft,  if  your  alegar 
: good. — N.  L.  You  may  make  exceeding  good. catch- 
' » of  the  alegar  that  comes  from  the  walnuts  by  adding 
pound  of  anchovies,  one  ounce  of  cloves,  the  fame  of 
ag  and  black  pepper,  one  head  of  garlic,  and  half  ft 
> >uud  of  common  fait  to  every  gallon  of  alegar,  boil  it  ,til] 

fj 
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it  is  half  reduced  away,  and  fcum  it  very  well,  the] 
bottle  it  for  ufe,  and  it  will  keep  a long  time. 


To  pickle  WALNUTS. 


Take  the  larged  French  walnuts,  pare  them  till  yo 
can  fee  the  white  appear,  but  take  great  care  you  do  nc 
cut  it  too  deep,  it  will  make  them  full  of  holes,  put  ther 
into  fait  and  water  as  you  pare  them,  or  they  will  tur 
black,  when  you  have  pared  them  all,  have  ready  a fauce 
pan  well  tinned,  full  of  boiling  water,  with  a little  fall 
then  put  in  your  walnuts,  and  let  them  boil  five  minute 
very  quick,  then  take  them  out,  and  fpread  thembetwix 
two  clean  cloths,  when  they  are  cold,  put  them  into  wid 
mouthed  bottles,  and  fill  them  up  with  diddled  vinega] 
and  put  a blade  or  two  of  mace,  and  a large  tea  fpoonfi 
of  eating  oil  iqto  every  bottle  ; the  next  day  cork  ther 
well,  and  keep  them  in  a dry  place. 


To  pickle  walnuts  green. 


Take  the  large  double  or  French  walnuts,  before  th 
Ihells  are  hard,  wrap  them  finglydn  vine  leaves,  put  a fe 
vine  leaves  in  the  bottom  of  your  jar,  fill  it  near  full  wit 
your  walnuts,  take  care  that  they  uo  not  touch  one  anc 
ther,  put  a good  many  leaves  over  them,  then  fill  your  j; 
with  good  alegar,  cover  them  clofe,  that  the  air  cannc 
get  in,  let  them  dand  for  three  weeks,  then  pour  the  al< 
car  from  them,  put  freih  leaves  in  the  bottom  of  a noth  < 
jar,  take  out  your  walnuts,  arid  wrap  them  feparately 
fredi  leaves  as  quick  as  podible  you  can,  put  them  in! 
your  jar  with  a good  many  leaves  over  them,  then  fill 
with  white  wine  vinegar,  let  them  Hand  three  week 
pour  off  your  vinegar,  and  wrap  them  as  betore  with  frei 
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r.ves  at  the  bottom  and  top  of  your  jar,  take  frefh  white 
, ne  vinegar,  put  fait  in  it  till  it  will  bear  an  egg,  add  to 
mace,  cloves,  nutmeg,  and  garlic  if  you  choofe  it,  boil 
..about  eight  minutes,  then  pour  it  on  your  walnuts,  tie 
:em  clofe  with  paper  and  a bladder,  and  fet  them  by  for 
:e. — Be  fure  to  keep  them  always  covered  ; when  you 
ke  any  out  for  ufe,  what  is  left  mull  not  be  put  in  again, 
r.t  have  ready  a frefh  jar,  with  boiled  vinegar  and  fait., 
1 put  them  in. 

To  pickle  BARBERRIES. 

1 Get  your  barberries  before  they  are  too  ripe,  pick  out 
1 e leaves  and  dead  (talks,  then  put  them  into  jars,  with 
(large  quantity  of  flrong  fait  and  water,  and  tie  them 
mvn  with  a bladder. — N.  B.  When  you  fee  your  bar- 
p rries  fcum  over,  put  them  in  frefh  fait  and  water,  they 
?’ed  no  vinegar,  their  own  fharpnefs  is  fufficient  enough 
| keep  them. 

To  pickle  parsley  green. . 

■ •S'y,  , 

I Take  a large  quantity  of  curled  parfley,  make  a flrong 
l It  and  water  to  bear  an  egg,  put  in  your  parfley,  let  it 
\ and  a week,  then  take  it  out  to  drain,  make  a frefh  fait 
r ul  water  as  before,  let  it  (land  another-week,  then  dram 
i very  well,  put  it  in  fpring  water,  and  change  it  every 
ay  for  three  days,  and  feald  it  in  hard  water  till  it  be- 
rimes grfeen,  take  it  out,  and  drain  it  quite  dry,  boil  a 
mart  of  diddled  vinegar  a few  minutes,  with  two  or  three 
1 .ades  of  mace,  a nutmeg  diced,  and  a fhalot  or  two  . 
hen  it  is  quite  cold  pour  it  on  your  parfley,  with  twp 
rr. three  dices  of  horferadifh,  and  keep  it  for  ufe.. 
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To  pickle  NASTURTIUM.  BERRIES. 

Gather  the  naflurtium  berries  foon  after  the  blofi 
foms  are  gone  off,  put  them  into  cold  fait  anti  water 
change  the  water  once  a day  for  three  days,  make  you 
pickle  of  white  wine  vinegar,  mace,  nutmeg  fliced,  pep 
per  corns,  fait,  fhalots,  and  horferadilh : it  requires  td 
be  made  pretty  ftrong,  as  your  pickle  is  not  to  be  boiled , 
when  you  have  drained  them,  put  them  into  a jar,  am 
pour  the  pickle  over  them. 

To  pickle  RADISH  PODS. 

Gather  your  radifli  pods  when  they  are  quite  young,  & 
put  them  in  fait  and  water  all  night,  then  boil  the  fait  and 
water  they  were  laid  in,  and  pour  it  upon  your  pods,  and 
cover  your  jars  clofe  to  keep  in  the  fleam  ; when  it  growl 
cold  make  it  boiling  hot,  and  pour  it  on  again.;  kee^ 
doing  fo  till  your  pods  are  quite  green,  then  put  them  01} 
a fleve  to  drain,  and  make  a pickle  for  them  of  white  wind 
vinegar,  with  a little  mace,  ginger,  long  pepper,  and! 
horferadilh,  pour  it  boiling  hot  upon  your  pods,  when  ii 
is  almoft  cold,  make  your  vinegar  twice  hot  as  before,  and 
pour  it  upon-them,  and  tie  them  down  with  a bladder. 


To  pickle  ELDER  SHOOTS. 


• Gather  vour  elder  Ihoots  when  they  are  the  thicknefe 

■ of  a pipe  (hank,  put  them  into  fait  and  water  all  nighty 
then  put  them  into  (tone  jars  in  layers,  and  betwixt  every 
layer  flrew  a little  muflard  feed,  and  fcraped  horferadilh, 
a few  lhalots,  a little  white  beet  root,  and  cauliflowers? 

■ cut  -in  fmall  pieces,  then  pour  boiling  alegar  upon  it,  and 
i'cald  it  three  times,  and  it  will  be  like  piccalillo,  or  Indian 
pickle  ; tie  a leather  over  it,  and  keep  it  in  a dry  place.  1 
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To  pickle  ELDER  BUDS. 

(Get  your  elder  buds  when  they  are  the  fize  of  hop 
:1s,  and  put  them  into  a ftrong  fait  and  water  for  nine 
, TSj  and  ftir  them  two  or  three  times  a day,  then  put 
. m into  a brafs  pan,  cover  them  with  vine  leaves,  and 
ir  the  water  on  them  that  they  came  out  of,  and  fet 
; m over  a flow  fire  till  they  are  quite  gieen,  then  make 
iickle  for  them  of  alegar,  a little  mace,  a few  Ihalots. 
I fome  ginger  fliced,  boil  them  two  or  three  minutes, 
dl  pour  it  upon  your  buds  tie  them  down,  and  keep 
: m in  a dry  place  for  ufe. 

To  pickle  beet  roots. 

TTake  red  beet  roots,  and  boil  them  till  they  are  tender, 
intake  the  (kins  off,  and  cut  them  in  flices,  and  gimp 
::m  in  the  fhape  of  wheels,  flowers,  or  what  form  you 
:<afe,  and  put  them  into  ajar,  then  take  as  much  vinegar 
you  think  will  cover  them,  and  boil  it  with  a little 
i ce,  a race  of  ginger  fliced,  and  a few  flices  of  horfe- 
1 ifh,  pour  it  hot  upon  your  roots,  and  tie  them  down.--* 

i ey  are  a pretty  garnifh  for  made  difhes. 

To  pickle  CAULIFLOWERS. 

ITake  the  clofeR  and  whiteft  cauliflowers  you  can  get, 

ii  pull  them  in  bunches,  and  fpread  them  cn  . an  earth- 
difli,  and  lay  fait  all  over  them.  Jet  them  .Rand  for 
ce  days  to  bring  out  all  the  water,  then  put  them  in 
.then  jars,  and  pour  boiling  fait  and  water  upon  them, 

. let  them  Rand  all  night,  then  drain  them  on  a hair 
e,  and  put  them  into  glafs  jars,  and  liii  up  your  jars  with 
illed  vinegar,  and  tie  them  clofe  down  with  leather. 
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A fecond  way  to  pickle  CAULIFLOWERS. 

Pull  your  cauliflowers  in  bunches  as  before,  and  givf 
them  juft  a fcald  in  fait  and  water,  fpread  them  on  a clotl 
and  fprinkle  a little  fait  over  them,  and  throw  anothe 
cloth  upon  them  till  they  are  drained,  then  lay  them  q 
•fieves,  and  dry  them  in  the  fun  till  they  are  quite  dry  lik 
icrapsof  leather,  put  them  into  jars  about  half  full,  an 
pour  hot  vinegar  (with  fpice  boiled  in  it  to  your  tafte)  upo 
them  ; tie  them  down  with  a bladder  and  a leather  quil 
■clofe. — N.  B.  White  cabbage  is  done  the  fame  way. 

' To  pickle  RED  CABBAGE. 

Get  the  fineft  and  clofeft  red  cabbage  you  can,  and  Cl 
it  as  thin  as  poflible,  then  take  fome  cold  alegar,  and  pi 
to  it  two  or  three  blades  of  mace,  a few  white  pepp< 
corns,  and  make  it  pretty  thick  with  fait,  put  your  cabbag 
into  the  alegar  as  you  cut  it  5 tie  it  clpfe  down  with  a biac 
der,  and  a paper  over  it,  and  it  will  be  fit  for  ufe  in  a da 
or  two. 


To  pickle  red  CABBAGE  a fecond  way. 

Cut  the  cabbage  as  before,  and  throw  fome  fait  upc 
it,  and  let  it  lie  two  or  three  days,  till  it  grows  a fine  pu 
pie,  then  drain  it  from  the  fait,  and  put  it  into  a pan  it 
beer  alegar,  and  fpice  to  your  liking,  and  give  it  a feala 
when  it  is  cold,  put  it  into  your  jars,  and  tie  it  clofe  u 

To  pickle  GRAPES. 

- Get  your  grapes  when  they  are  pretty  large,  but  nil^ 
too  ripe,  then  put  a layer  into  a ftone  jar,  then  a layeijp 
vine  leaves,  then  grapes  and  vine  leaves  as  beioic,  till  y 
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•s  full ; then  take  two  quarts  of  water,  half  a pound  of 
fait,  the  fame  of  common  fait,  boil  it  half  an  hour, 
i it  well  and  take  it  off  to  fettle,  when  it  is  milk  warm 
r the  clean  liquor  upon  the  grapes,  and  lay  a good  deal 
ine  leaves  upon  the  top,  and  cover  it  clofe  up  with  a 
h,  and  fet  it  upon  the  hearth  for  two  days,  then  take 
:r  grapes  out  of  the  jar,  and  lay  them  upon  a cloth  to 
i:  n,  and  cover  them  with  a flannel  till  they  are  quite 
: then  lay  them  in  flat  bottomed  ftone  jars,  in  layers, 
put  frefh  vine  leaves  between  every  layer,  and  a large 
dful  on  the  top  of  the  grapes,  then  boil  a quart  of  hard 
:.er  and  one  pound  of  loaf  fugar  a quarter  of  an  hour, 
r,i  it  well  and  put  to  it  three  blades  of  mace,  a large 
..meg  flices,  and  two  quarts  of  white  wine  vinegar, 

: . them  all  a boil  together,  then  take  it  off,  and  when 
; quite  cold  pour  it  upon  your  grapes,  and  cover  them 
\r  well  with  it  j put  a bladder  upon  the  top,  and  tie  a 

[’her  over  it,  and  keep  them  in  a dry  place  for  ufe. 

; B.  You  may  pickle  them  in  cold  diftilled  vinegar. 

To  pickle  young  ARTICHOKES. 

Get  your  artichokes  as  foon  as  they  are  formed,  and 
1 them  in  a flrong  fait  and  water  for  two  or  three 
utes,  and  lay  them  upon  a hair  fieve  to  drain,  when 
}7  are  cold  put  them  into  narrow  topped  jars,  then  take 
much  white  wine  vinegar  as  will  cover  your  artichokes, 

. with  it  a blade  or  two  of  mace,  a few  flices  of  ginger, 

■ a nutmeg  cut  thin,  pour  it  on  hot,  and  tie  them  down. 

To  pickle  MUSHROOMS. 

[Gather  the  fmallelt  muff; looms  you  can  get,  and  put 
m into  fpring  Water,  then  rub  them  with  a piece  of 
v flannel  dipped  in  fait,  and  throw  them  into  cold 
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fpring  water  as  you  do  them  to  keep  their  colour,  thi 
put  them  into  a well  tinned  faucepan,  and  throw  a hari 
ful  of  fait  over  them,  cover  them  clofe,  and  fet  them  ov 
the  fire  four  or  five  minutes,  or  till  you  fee  they  are  tb 
roughly  hot,  and  the  liquor  is  drawn  out  of  them,  thj 
lay  them  between  two  clean  cloths  till  they  are  cold,  th< 
put  them  into  glafs  bottles,  and  fill  them  up  with  diftill 
vinegar,  and  put  a blade  or  two  of  mace  and  a tea  fpoo 
ful  of  eating  oil  in  every  bottle,  cork  them  clofe  up,  a: 
fet  them  in  a cool  place. — N.  B.  If  you  have  not  any  d 
tilled  vinegar,  you  may  ufe  white  wine  vinegar,  or  a: 
gar  will  do,  but  it  mull  be  boiled  with  a little  mace,  fa 
and  a few  flices  of  ginger,  it  mufi.  be  cold  before  you  pa 
it  on  your  mufhrooms  ; if  your  vinegar  or  alegar  be  t 
{harp  it  will  foften  your  mufhrooms,  neither  will  th 
keep  fo  long,  nor  be  fo  white. 


Take  a quart  of  large  mufhroom  buttons,  wafh  thcf- 
in  alegar  with  a flannel,  take  three  anchovies  and  chi 
them  fmall,  a few  blades  of  mace,  a little  pepper  and  gi  - 
ger,  a fpoonful  of  fait,  and  three  cloves  or  fhalots,  ri 
them  into  a faucepan,  with  as  much  alegar  as  will  I14  . , 
cover  them,  fet  them  on  the  fire,  and  let  them  flew  1 , 
they  {lirink  pretty  much  $ .when  cold  put  them  in  fmj  . 
bottles,  with  the  alegar  poured  upon  them,  cork  and,  ■ 
them  up  clofe. — N.  B.  This  pickle  will  make  a gr< 
.addition  in  brown  fauce. 


‘Peel  the  fmallefl  onions  you  can  get,  and  pu' 
into  fait  and  water  for  nine  days,  and  change  the  wa'j^ 


To  pickle  mushrooms  brown. 
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■y  day,  then  put  them  into  jars,  and  pour  frefli  boil- 
falt  and  water  over  them,  let  them  Hand  clofecover- 
.mtil  they  are  cold  ; then  make  fome  more  fait  and 
;r,  and  pour  it  boiling  hot  upon  them,  and  when  it  is 
put  your  onions  into  a hair  fieve  to  drain,  then  put 
n into  wide  mouthed  bottles,  and  fill  them  up  with 
idled  vinegar,  and  put  into  every  bottle  a dice  or  two 
; inger,  one  blade  of  mace,  and  a large  tea  fpoonful  of 
; lg  oil,  it  will  keep  the  onions  white  ; then  cork  them 
i.  up. — N.  B.  If  you  like  the  tafle  of  a bay  leaf,  put 
i or  two  into  every  bottle,  and  as  much  bay  fait  as  will 
j>n  a fix pence. 

To  male  INDIAN  PICKLE,  or  PICCALILLO. 

[Bet  a white  cabbage,  one  cauliflower,  a few  fmall  cu- 
n .bers,  radifh  pods,  kidney  beans,  and  a little  beet  root, 
rny  other  thins  you  cowmen!}’  pickle  ; then  put  them 
;a  hair  fieve,  and  throw  a large  handful  of  fait  over 
rn,  and  fet  them  in  the  funfhine,  or  before  the  fire, 
■three  days  to  dry;  when  all  the  water  is  run  out  of 
In,  put  them  into  a large  earthen  pot  in  layers,  and  be- 
ut  every  layer  put  a handful  of  brown  muftard  feed, 
1 take  as  much  alegar  as  you  think  will  cover  it  and 
1 :very  four  quarts  of  alegar  put  an  ounce  of  turmeric, 
1 them  together,  and  pour  it  hot  upon  your  pickle,  and 
it  (land  twelve  days  upon  the  hearth,  or  till  the  pickles 
all  of  a bright  yellow  colour,  and  mod  of  the  alegar 
<ed  up  ; then  take  two  quarts  of  flrong  alegar,  -one 
ee  of  mace,  the  fame  of  white  pepper,  a quarter  of  an 
ice  of  cloves,  the  fame  of  long  pepper  and  nutmeg  ; 
t them  all  together,  and  boil  them  ten  minutes  in  your 
. then  pour  it  upon  your  pickles  with  four  ounces 
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of  garlic  peeled  ; tie  it  clofe  down,  and  keep  it  for  uf 
— N.  B.  You  may  put  in  frefh  pickles,  as  the  thin! 
come  in  feafon,  and  keep  them  covered  with  vinegar,  2c 


A pickle  in  imitation  of  INDIAN  bamboe. 


Take  the  young  fhoots  of  elder,  about  the  beginnir 
or  middle  of  May,  take  the  middle  of  the  ftalk,  the  u 
is  not  worth  doing,  peel  off  the  out  rind,  and  lay  them 
a flrong  brine  of  fait  and  beer  one  night,  dry  them  in 
cloth  fingle,  in  the  mean  time  make  a pickle  of  half  goof 
berry  vinegar  and  half  alegar  ; to  every  quart  of  pick 
put  one  ounce  of  long  pepper,  one  ounce  of  fliced  ginge 
a few  corns  of  Jamaica  pepper,  a little  mace,  boil  it,  ai 
pour  it  upon  the  flioots,  and  flop  the  jar  clofe  up,  and  { 
it  by  the  fire  twenty  four  hours,  ftirring  it  very  often. 


CHAP.  XVII. 

Olfervations  on  keeping  garden  stuff  and  fruit. 


THE  art  of  keeping  garden  fluffis  to  keep  it  in  dry  placd 
for  damp  will  not  only  make  them  mould  and  give  agai 
but  take  off  the  flavour,  fo  it  will  likewife  fpoil  any  ki; 
of  bottled  fruit,  and  fet  them  on  working  ; the  beft  cal 
tion  I can  give,  is  to  keep  them  as  dry  as  pofhble,  but  li 
warm,  and  when  you  boil  any  dried  fluff  have  plenty  ! 
water,  and  follow  ftridlly  the  directions  of  your  receipj 


To  keep  GREEN  PEAS. 


Si-iell  any  quantity  of  green  peas,  and  juft  give  the 
& boil  in  as  much  fpring  water  as  will  cover  them,  th 
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•them  in  a fieve  to  drain  : pound  the  pods  with  a 
of  the  water  that  the  peas  were  boiled  in,  and  ftrain 
: juice  you  can  from  them,  and  boil  it  a quarter  of 
aur  with  a little  fait,  and  as  much  of  the  water  as 
think  will  cover  the  peas?  and  pour  in  your  water, 
i cold  put  rendered  fuet  over,  and  tie  them  down 
with  a bladder  and  leather  over  it,  and  keep  your 
.e  in  a dry  place. 

To  keep  green  peas  another  way. 

ather  your  peas  in  the  afternoon,  on  a dry  day  ; 
them,  and  put  them  into  dry  clean  bottles,  cork  them 
i„  and  tie  them  over  with  a biadder ; keep  them  in  a 
edry  place  as  before. 

To  keep  FRENCH  BEANS. 

ht  your  beans  be  gathered  quite  dry,  and  not  too  old, 
j layer  of  fait  in  the  bottom  of  an  earthen  jar,  then  a 
1 of  beans,  then  fait,  then  beans,  till  you  have  filled 
jar  ; let  the  fait  be  at  the  top,  tie  a piece  of  leather 
them,  and  lay  a flag  on  die  top,  and  fet  them  in  a 
.\ellar  for  ufe. 

To  keep  french  beans  another  way. 

ake  a ftrong  fait  and  water  that  will  bear  an  egg, 
•when  it  boils  put  in  your  French  beans  for  five  or  fix 
tes,  then  lay  them  on  a fieve,  and  put  to  your  fait 
•’  vater  a little  bay  fait,  and  boil  it  ten  minutes,  fleim  it 
and  pour  it  into  an  earthen  jar  to  cool  and  fettle,  put 
French  beans  into  narrow  topped  jars,  and  pour  your 
liquor  upon  them  : tie  them  clofe  down  that  no  air 
! et  in,  and  keep  them  in  a dry  place. — N.  B.  Steep 
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them  in  plenty  of  fpring  water  the  night  before  you  1 
them,  and  boil  them  in  hard  water. 

To  keep  mushrooms  to  cat  like  frejh  ones. 

Wash  large  buttons  as  you  would  for  (tewing,  lay  thi 
on  fieves,  with  the  (talks  upwards,  throw  over  them  fq 
fait  to  fetch  out  the  water ; when  they  are  drained  ] 
them  in  a pot  and  fet  them  in  a cool  oven  for  an  ha 
then  take  them  carefuUy  out,  and  lay  them  to  cool  a 
drain  ; boil  the  liquor  that  comes  out  of  them  witf 
blade  or  two  of  mace,  and  boil  it  half  away  ; put  y« 
muflirooms  into  a clean  jar  well  dried,  and  when  the 
quor  is  cold  cover  your  muflirooms  in  the  jar  with  it,  a 
pour  over  it  rendered  fuet,  tie  a bladder  "over  it,  fet  thi 
in  a dry  clofet,  and  they  will  keep  very  well  moft  of 
winter. — When  you  ufe  them  take  them  out  of  the; 
quor,  pour  over  them  boiling  milk,  and  let  them  (land 
hour,  then  ftew  them  in  the  milk  a quarter  of  an  ha 
thicken  them  with  flour  and  a large  quantity  of  butt 
and  be  careful  you  do  not  oil  it,  then  beat  the  yolks  of  t 
eggs  with  a little  cream,  and  put  it  in,  but  do  not  lei 
boil  after  the  eggs  are  in  ; lay  untoafted  fippets  round; 
•infide  of  the  difli,  and  ferve  them  up  5 they  will  eat  n 
as  good  as  frefli  gathered  muflirooms  ; if  they  do  not  ts 
ftrong  enough,  put  in  a little  of  the  liquor  ; this  is  a va 
able  liquor,  and  it  will  give  all  made  diflies  a flavour  , 
frefli  muflirooms. 

To  keep  mushrooms  another  tvay* 

Scrape  large  flaps,  peel  them,  take  out  the  infide, ; 
boil  them  in  their  own  liquor  and  a little  fait,  then  \ 
them  in  tins,  and  fet  them  in  a cool  oven,  and  repeal 
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xcy  are  dry  ; put  them  in  clean  jars,  tie  them  clofe 
1,  and  they  will  eat  very  good. 

To  dry  ARTICHOKE  BOTTOMS. 


1*  .uck  the  artichokes  fjrom  the  ftalks  juft  before  they 

: to  then  full  growth,  (it  will  draw  out  all  the  firings 

r:  bottoms) arid  boil  them  fo  that  you  can  juft  pull  off 

travel  lay  them  on  tins,  and  fet  them  in  a cool  oven, 

\ epeat  it  till  they  are  dry,  which  you  may  know  by  hold- 

\ iem  up  againft  the  light,  and  if  you  can  fee  through 

r they  are  dry  enough  5 put  them  in  paper  bags,  and 

\ them  in  a dry  place. 

*•  > 

To  bottle  damsons  to  eat  as  good  as  frejlo  ones . 

eet  your  damfons  carefully  when  they' are  juft  turned 
inr,  and  put  them  into  wide  mouthed  bottles,  cork 
b up  loofely,  and  let  them  ftand  a fortnight,  then  look 

I over,  and  if  you  fee  any  of  them  mould  or  fpot,  take 
out,  and  cork  the  reft  clofe  down  ; fet  the  bottles  in 
and  they  will  keep  till  fpring,  and  be  as  good  as 
ones. 

A Jecond  tway  to  bottle  damsons. 

ake  your  damfons  before  they  are  full  ripe,  and  ga- 
rthem  when  the  dew  is  off,  pick  off  the  ftalks,  and  put 
. into  dry  bottles  ; do  not  fill  your  bottles  over  full, 
csork  them  as  clofe  as  you  do  ale,  keep  them  in  a cel-» 
and  cover  them  over  with  fand. 


To  preferve  Damsons  whole. 

! 

' ou  muft  take  fome  damfons  and  cut  them  in  pieces, 

! hem  in  a fkellet  oyer  the  fire,  with  as  much  water  aa 
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will  cover  them  ; when  they  are  boiled,  and  the  liqu 
pretty  flrong,  ftrain  it  out  *,  add  for  every 'pound  of  dar 
fons,  wiped  clean,  a pound  of  fingle  refined  fugar,  pur  i 
third  part  of  your  fugar  into  the  liquor,  fet  it  over  t] 
fire,  and  when  it  fimmers  put  in  the  damfons  ; let  the 
have  one  good  boil,  and  take  them  off  for  half  an  hotj 
covered  up  clofe  ; then  fet  them  on  again,  and  let  the 
ffmmer  over  the  fire  after  turning  them  j then  take  the 
out  and  put  them  in  a bafon,  firewall  the  fugar  that  w 
left  on  them,  and  pour  the  hot  liquor  over  them  ; cov 
them  up,  and  let  them  ftand  till  next  day,  then  boil  the 
up  again  till  they  are  enough  ; take  them  up  and  put  the 
into  pots  ; boil  the  liquor  till  it  jellies,  pour  it  on  the 
when  it  is  almoff  cold,  and  paper  them  up. 

To  bottle  GOOSEBERRIES. 

Pick  green  walnut  goofeberries,  bottle  them  and  { 
the  bottles  with  fpring  water  up  to  the  neck,  cork  the 
loofely,  and  fet  them  in  a copper  of  hot  water,  till  thj ' 
are  hot  quite  through,  then  take  them  out,  and  wh< 
they  are  cold,  cork  them  clofe,  tie  a bladder  over,  ai 
fet  them  in  a dry  cool  place. 


To  bottle  gooseberries  a fecond  way. 

Put  one  ounce  of  roach  alum,  beat  fine,  into  a lap 
pan  of  boiling  hard  water,  pick  your  goofeberries,  and  p 
a few  in  the  bottom  of  a hair  fieve,  and  hold  them  in  t?  ; 
boiling  water  till  they  turn  white  ; then  take  out  t 
fieve,  and  fpread  the  goofeberries  betwixt  two  cle 
cloths,  put  more  goofeberries  in  your  fieve,  and  repeat 
till  you  have  done  all  your  berries,  put  the  water  int< 
glazed  pot  till  the  next  day,  then  put  your  goofeberr 
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wide  mouthed  bottles,  and  pick  out  all  the  cracked 
oroken  ones,  pour  your  water  clean  out  of  the  poi  and 
p your  bottles  with  it  *,  then  put  in  the  corks  loofelv, 
Let  them  Hand  for  a fortnight,  and  if  they  rife  to  tire 
, draw  them  out,  and  let  them  itand  for  two  or  three 
uncorked,  then  cork  them  clofe,  and  they  will  keep 
/•ears. 

To  bottle  CRANBERRIES. 


f.t  your  cranberries  when  they  are  quite  dry,  put 
i into  dry  clean  bottles,  cork  them  up  clofe  and  put 
1 in  a dry  cool  place. 

To  bottle  GREEN  CURRANTS. 


r ather  your  currants  when  the  fun  is  hot  upon  them, 
;them  from  the  (talks,  and  put  them  into  glafs  bot- 
tnd  cork  them  clofe,  fet  them  over  head  in  dry  fand, 
liiey  will  keep  till  fpring. 


To  keep  GRAPES. 

;jt  your  bunches  of  grapes  with  a joint  of  the  vine 
. -m,  hang  them  up  in  a dry  room  that  the  bunches  do 
ouch  one  another,  and  the  air  pafs  freely  betwixt 
L or  they  will  grow  mouldy  and  rot  j they  will  keep 

.e  latter  end  of  January,  or  longer. N.  B.  The 

\ :iniac  grape  is  the  belt. 
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CHAP.  XVIII. 


Obfervations  on  distilling. 


If  your  ftill  be  limbec,  when  you  fet  it  on  fill  the  c 
with  cold  Water,  and  make  a little  pafle  of  flour  and  vi 
ter,  and  clofe  the  bottom  of  your  ftill  well  with  clay,  a 
take  great  care  that  your  fire)  is  not  too  hot  to  make  it  b 
over,  for  that  will  weaken  the  ftrength  of  your  wate 
you  muft  change  the  water  on  the  top  of  your  ftill  oft 
and  never  let  it  be  fcalding  hot,  and  your  ftill  will  di 
gradually  off  ; if  you  ufe  ?.  hot  ftill,  when  you  put  on 
top,  dip  a cloth  in  white  lead  and  oil,  and  lay  it  well  0 
the  edges  of  your  ftill,  and  a coarfe  wet  cloth  over 
top  : it  requires  a little  fire  under  it,  but  you  muft  t 
care  that  you  keep  it  very  clear  ; when  your  cloth  is  d 
dip  it  in  cold  water  and  lay  it  on  again,  and  if  your  I 
be  hot  wet  another  cloth,  and  lay  it  round  the  top, 
keep  it  of  a moderate  heat,  fo  that  your  water  is 
when  it  comes  off  the  ftill. — If  you  ufe  a worm  ftill,  ] 
your  water  in  the  tub  full  to  the  top,  and  change  the 
ter  often,  to  prevent  it  from  growing  hot ; obferve  tc 
all  fimple  waters  ftand  two  or  three  days  before  you  \v 
it,  to  take  off  the  fiery  tafte  of  the  ftill. 


: 


c 


To  djftit  CAUDLE  WATER. 


Take  wormwood,  hoarhound,  featherfew,  and  lai 
der  cotton,  of  each  three  handfuls,  rue,  peppermint, 
Seville  orange  peel,  of  each  a handful,  fteep  them  in 
wine,  or  the  bottoms  of  ftrong  beer  all  night,  then 
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n in  a hot  dill  pretty  quick,  and  it  will  be  a fine  cau- 
j:o  take  as  bitters. 

To  d'ljlil  MILK  WATER. 

ake  two  handfuls  of  fpear  or  peppermint  the  fame  of 
.1,  one  handful  of  carduus,  the  lame  of  wormwood, 
one  of  angelica,  cut  them  into  lengths  a quarter  long, 
deep  them  in  three  quarts  of  flammed  milk  twelve 
:'s,  then  didil  it  in  a cold  dill,  with  a flow  fire  under 
keep  a cloth  always  wet  over  the  top  of  your  dill,  to 
■ 1 the  liquor  from  boiling  over,  the  next  day  bottle  it, 

; it  well,  and  keep  it  for  ufe. 

To  make  HEP.HNATIC  water  for  the  grave}.  N 

’-ATHER  your  thorn  flowers  in  May,  when  they  are  in 
! doom,  and  pick  them  from  the  dems  and  leaves,  and 
v rery  half  peck  of  flowers  take  three  quarts  of  Liibon 
and  put  into  it  a quarter  of  a pound  of  nutmegs 
id,  and  let  them  deep  in  it  all  night,  then  put  it  into 
1 dill  with  the  peeps,  and  keep  a moderate  even  fire 
fir  it,  for  if  you  let  it  boil  over  it  will  lofe  its  drength. 

To  (lift II  PEPPERMINT  WATER. 

. 

- et  your  peppermint  when  it  is  full  grown,  and  bc- 
it  feeds,  cut  it  in  fhort  lengths,  fill  your  dill  with  it, 
put  it  half  full  of  water,  then  make  a good  fire  under 
md  when  it  is  nigh  boiling,  and  the  dill  begins  to  drop, 
>ur  fire  be  too  hot  draw  a little  out  from  under  it,  as 
, fee  it  requires,  to  keep  it  from  boiling  over,  or  your 
:r  will  be  muddy  ; the  flower  your  dill  drops,  the  wa- 
'vili  be  the  clearer  and  dronger,  but  do  not  fpend  it 
ar  j the  next  day  bottle  it,  and  let  it  band  three  or 
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-four  days  to  take  off  the  fire  of  the  Hill,  then  cork  it  wei 
and  it  will  keep  a long  time. 

To  diftil  ELDER  FLOWERS. 

Get  your  elder  flowers  when  they  are  in  full  blooi: 
fhake  the  bloffoms  off,  and  to  .every  peck  of  flowers  p« 
one  quart  of  water,  and  let  them  fteep  in  it  all  night ; th« 
put  them  in  a cold  ftill,  and  take  care  that  your  wat: 
comes  cold  off  the  ftill,  and  it  will  be  very  clear,  and  drai 
it  no  longer  than  your  liquor  is  good,  then  put  it  into  be 
ties,  and  cork  it  in  two  or  three  days,  and  it  will  keep 
year. 

To  diftil  ROSE  WATER. 

Gather  your  red  rofes  when  they  are  dry  and  fu 
blown,  pick  off  the  leaves,  and  to  every  peck  put  one  qua 
of  water,  then  .put  them  into  a cold  ftill,  and  make  a fid 
fire  under  it ; the  flower  you  diftil  it  the  better  it  is  *,  tin 
bottle  it,  and  cork  it  in  two  or  three  days  time,  and  keep 
for  ufe. — N.  B.  You  may  diftil  bean  flowers  the  fame  wa 

To  diftil  penny  royal  water. 

Get  your  penny  royal  when  it  is  full  grown,  and  b 
fore  it  is  in  bloflom,  then  fill  your  cold  ftill  with  it,  a: 
put  it  half  full  of  water,  make  a moderate  fire  under 
and  diftil  it  off  cold,  then  put  it  into  bottles,  and  cork 
in  two  or  three  days  time,  and  keep  it  for  ufe. 

To  diftil  LAVENDER  WATER. 

To  every  twelve  pounds  of  lavender  neps  put  one  qu 
«f  water,  put  them  into  a cold  ftill,  and  make  a flow 
under  it,  and  diftil  it  off  very  flow,  and  put  it  into  a 
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nu  have  diftilled  it  ofF  as  flow  as  before,  then  put  it 
iottles,  and  cork  it  well. 

To  dijlil  SPIRITS  of  WINE, 

,KE  the  bottoms  of  ftrong  beer,  and  any  kind  of 
• ;,  put  them  into  a hot  ftill  about  three  parts  full,  then 
a very  flow  fire  under,  and  if  you  do  not  take  great 
. .0  keep  it  moderate,  it  will  boil  over,  for  the  body  is 
ong  that  it  will  rife  to  the  top  of  the  ftill  j the  flow- 
u diftil  it  the  ftronger  your  fpirit  will  be  ; put  it  into 
rthen  pot  till  you  have  done  diftilling,  then  clean 
ftill  well  out,  and  put  the  fpirit  into  it,  and  diftil  it 
as  before,  and  make  it  as  ftrong  as  to  burn  in  your 
,,  then  bottle  it,  and  cork  it  well,  and  keep  it  for  ufe. 


■wawroa**** 


'reel  LIST  of  every  Thing  in  Senfon  in  every  Month  in 
the  TEAR . 

JANUARY. 


RP 

lh 

1 

roreys 
filh 


ion 


FISH. 

< Soles 
Flounders 
Plaice 
Turbot 
Thornback 
Skate 
Sturgeon 

MEAT. 

Veal 

Houfe-Lamb 


Smelts 

Whitings 

Lobfters 

Crabs 

Prawns 

Oyfters 


Pork 


3-1° 
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1 

POULTRY , 6' 

V. 

Pheafants  "J 

) g Woodcocks  • 

Pullets 

Partridges 

) q Snipes 
Turkeys 

Fov.ds 

Hares 

Chickens 

Rabbits 

Capons 

Tame  Pigeons 

ROOTS,  &c. 

Cabbage 

Cardoons 

Lettuces 

Savoys 

Beets 

Creffes 

Coleworts 

Parfley 

Muftard 

Sprouts 

Sorrels 

Rape 

Broccoli,  purple  Chervil 

Radilh 

and  white 

Celery 

Turnips 

Spina  ge 

Endive 

Tarragon 

Mint 

Sage 

Salfihe 

Cucumbers  in 

hot  Parfnips 

To  be  had  though 

houfes 

Carrots 

not  in  fcafon. 

Thyme 

Turnips 

Jerufalem  Arti- 

Savoury 

Potatoes 

chokes 

Pot  Marjoram 

Scorzonera 

Afparagu's  ! 

Hyffop 

Skirrets 

FRUIT. 

Mufnrooms  ; 

Apples 

Almonds 

Medlars 

Pears 

Services 

Grapes 

Nuts 

^ | wnsemmim 

FEBRUARY. 

FISH. 

Cod 

Skate 

Tench. 

Soles 

Whiting 

Perch 

Sturgeon 

Smelts 

Carp 

Plaice 

Lobflers 

Eels 

Flounders 

Crabs 

Lampreys 

Turbot 

Oyfters 

Craw  fifti 

Thornback 

Prawns 

MEAT. 

Beef 

Veal 

Pork 

Mutton 

Houfe-Lamb 

V 
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r 'ey 3 
Icons 

Chickens 

Woodcocks 

Pigeons 

Snipes 

Lets 

Pheafants 

Hares 

Is 

Partridges 

Tame  rabbits 

ROOTS , &c. 

Lbages 

Muftard 

Afparagus 

[coys 

Rape 

Kidney  Beans 

p worts 

Radifhes 

Carrots 

puts 

Turnips 

' Parfnips 

pcccoli,  purple 

Tarragon 

Potatoes 

rnd  white 

Mint 

Onions 

.’.doons 

Burnet 

Leeks 

Itts 

Tanfey 

Shalots 

rilley 

Thyme 

Garlic 

brvil 

Savoury 

Rocombole 

tlive 

Marjoram 

Salfifie 

frrel 

SkirretS 

[e  ery 

Alfo  may  be  had , 

Scorzonera 

E.rdbeets 

Jerufalem  Arti« 

|ttuce 
1:  lTes 


rs 


Forced  Radifhes 
Cucumbers 

FRUIT. 
Apples 


chokes 


Grapes 


MARCH. 

MEAT. 


Veal 

.tton 

Houfe-Lamb 

POULTRT,  &c. 

.rkeys 

Fowls 

llets 

Chickens 

70ns 

Ducklings 

FISH. 

rP 

Eels 

uch 

Mullets 

Pork 


Pigeons 

Tame  Rabbits ; 


Soles 

Whitings 
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Turbot 

Plaice 

Crabs 

Thornback 

Flounders 

Craw-Fifli 

Skate 

Lobflers 
ROOTS,  &c. 

Prawns 

Carrots 

Broccoli 

Muftard 

Turnips 

Cardoons 

Rape 

Parfnips 

Beets 

Radifhes 

Jerufalem  Arti- 

Parfley 

Tarragon 

chokes 

Fennel 

Mint 

Onions 

Celery 

Burnet  . 

Garlic 

Endive 

Thyme 

Shalots 

Tanfey 

Winter  Savoury  j 

Coleworts 

Mufhrooms 

Pot  Marjoram 

Borecole 

Lettuces 

Hyflbp 

Cabbage 

Chives 

Cucumbers 

Savoys 

Spinage 

Creffes 

FRUIT . 

Kidney  Beans 

Pears 

Apples 

Forced  Strawberrie 

APRIL. 

X 

FISH. 

Carp 

Salmon 

Smelts 

Chub 

Turbot 

Herrings 

Tench 

Soles 

Crabs 

Trout 

Skate 

Lobfters 

Craw  Filh 

Mullets 

Prawns 

Beef 

MEAT. 

Mutton  Veal 

Lamb 

POULTRT,  &c. 

Pullets 

Ducklings 

Rabbits 

Fowls 

Pigeons 

Leverets 

Chickens 

ROOTS,  &c. 

Coleworts 

Young  Onions 

Lettuces 

Sprouts 

Celery 

All  forts  of  iraalL 

Broccoli 

Endive 

Salad 
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mage 

Sorrel 

Thyme 

inei 

Burnet 

All  forts  of  Pot- 

.iley  x 

Tarragon 

Herbs 

:;rvil 

Radilhes 

FRUIT. 

:ples 

Forced  Cherries 

Apricots  for  Tart 

i irs 

and 

MAY. 

FISH. 

rp 

Salmon 

Lobders 

: nch 

Soles 

Craw  Fifh 

Us 

Turbot 

Crabs 

.out 

Herrings 

Prawns 

.ub 

Smelts 

MEAT. 

:cef 

Mutton  Veal  Lamb 

POULTRY ; &V. 

i Jlets 

Green  Geefe 

Rabbits 

l-wls 

Ducklings 

Leverets 

: lickens 

Turkey  Poults 
ROOTS , &c. 

urly  Potatoes 

Balm 

Savoury 

nrrots 

Mint 

All  other  fweet 

urnips 

Purflane 

Herbs 

adifhes 

Fennel 

Peas 

lrly  Cabbages 

Lettuces 

Beans 

.auli  flowers 

CrefTes 

Kidney  Beans 

•rtichokes 

Muftard 

Afparagus 

Tragopogon 

[pinage 

All  forts  of  fmall 

arfley 

Salad  Herbs 

Cucumbers,  &c. 

orrel 

Thyme 

FRUIT. 

ears 

And  Melons 

Coofebcrries 

apples 

With  Green 

And  Currants 

trawberrics 

Cherries 

Apricots 

for  TartS' 

0.4 
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Beef 

Mu  t toft 


JUNE. 

MEAT. 


Beef 

Veal 

Buck  Venifon 

Mutton 

Lamb 

POULTRY ; &c. 

Fowls  ' 

Ducklings 

Wheat  Ears 

Pullets 

Turkey  Poults 

Leverets 

Chickens 

-Plovers 

Rabbits 

Green  Geefe 

FISH.. 

Trout 

Salmon 

Herrings 

Carp 

Tench 

Soles 

Smelts 

Turbot 

Lobfters 

Pike 

Mullets 

Craw  Fifli 

Eds 

Mackarel 

Prawns 

ROOTS , &c. 

Carrots 

Afparagus 

Rape 

Turnips 

Kidney  Beans 

CreiTes 

Potatoes 

Artichokes 

All  other  fmall 

Parfnips 

Cucumbers 

Salading 

Radifhes 

Lettuces 

Thyme 

Onions 

Spinage 

All  forts  of  Pot 

Beans 

Pariley 

Herbs 

Peas 

Purflane 

FRUIT. 

Cherries 

Apricots 

Ne&arines 

Strawberries 

Apples 

Grapes 

Gooieberries 

Pears 

Melons 

Currants 

Mufcadines 

Some.  Peaches 

Pine  Apples 

JULY. 

MEAT 


Veal 

Lamb 


Buck  Venifon 
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POULTRT , 

Ufc. 

! Ilets 

Ducklings 

Wheat  Ears 

• \4ls 

Turkey  Poults 

Plovers 

ickens 

Ducks 

Leverets 

:;eons 

Young  Partridges  Rabbits 

;een  Geefe 

Pheafants 

FISH. 

d 

Herrings 

Skate 

ddocks 

Soles 

Thornback 

diets 

Plaice 

Salmon 

i.ckarel 

Flounders 

Carp 

rnch 

Eels 

Prawns 

;ce 

Lobfters  ■ 

Craw  Fifh 

ROOTS , 

&c. 

r:rots 

Cabbages 

All  forts  of  fma'll 

irnips 

Sprouts 

Salad  Herbs 

. atoes 

Artichokes 

Mint  y 

■ difhes 

Celery 

Balm 

iions 

Endive 

Thyme 

lrlic 

Finocha 

All  other  Pot 

^combole 

Chervil 

Herbs 

^rzonera 

Sorel 

Peas 

iilxe 

Purflain 

Beans 

.ifhrooms 

Lettuces 

Kidney  Beans 

. liflowers 

Crefles 

FRUIT. 

sirs 

Ne£larines 

Strawberries  ■ 

pies 

Plumbs 

Rafpberries 

merries 

Apricots 

Melons 

aches 

Goofeberries 

Tine  Apples  • 

AUGUST. 
MEAT . 

if 

Veal 

Buck.  Venifoa 

itton 

Lamb 

Q^s 

34^ 
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POULTRT , &e. 

Pullets 

Ducklings 

Pheafants 

Fowls 

Leverets 

Wild  Ducks 

Chickens 

Rabbits 

Wheat  Ears 

Green  Geefe 
Turkey  Poults 

Pigeons 

FISH. 

Plovers 

Cod 

Mullets 

Eels 

Haddocks 

Mackarel 

Loblters 

Flounders 

Herrings 

Craw  Fifh 

Plaice 

Pike 

Prawns 

Skate 

Thornback 

Carp 

ROOTS , LrV. 

Oyfters 

> 

Carrots 

Beans 

Finocha 

Turnips 

Kidney  Beans 

Parfley 

Potatoes 

Mulhrooms 

Lettuces 

Raddhes 

Artichokes 

All  forts  of  fwee 

Onions 

Cabbages 

Salads 

Garlic 

Cauliflowers 

Thyme 

Shalots 

Sprouts 

Savoury 

Scorzonera 

Beets- 

r • J 

Marjoram 

Salfifie 

Celery 

All  forts  of  final 

Peas 

Endive 

FRUIT 

Herbs 

Peaches 

Pears 

Strawberries 

Nectarines- 

Grapes 

Figs 

Goofeberries 

Plumbs 

Currants 

Cherries 

Filberts  - 

Melons 

Apples 

Mulberries 

SEPTEMBER,. 

MEAT. 

Pine  Apples 

Beef 

Mutton 

Gcefe 

Turkeys 


Veal  Pork 

Lamb  Buck  Venifon 

poultry , esv. 

Chickens  Pullets 

Ducks  Fowls 


/ 
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als 

jeons 
rks 


>d 

iddocks 

zmnders 

aice 

lornback 


irrots 

arnips 

>tatoes 

lalots 

. 

nions 

eks 

arlic 

orzonera 

Jfifie 

eas 

eans 

eaches 

iumbs 

pples 

ears 

"rapes 


eef 

vlutton 


eefe 

urkeys 

lgeons 

ullets 


Hares 

Plieafants 

Rabbits 

Partridges- 

FISH. 

Skate 

Tench 

Soles 

Pike 

Smelts 

Lobfters' 

Salmon 

Oyllers 

Carp 

ROOTS , CSV. 

Kidney  Beans 

Finocha 

Mufhrooms 

Lettuces,  and  all 

Artichokes 

Sorts  of  fmalL 

Cabbages 

Salads 

Sprouts 

Chervil 

Cauliflowers- 

Sorrel 

Cardoons 

Beets 

Endive 

Thyme,  and  all 

Celery 

Sorts  of  Soup 

Parfley 

Iderbs 

FRUIT. 

Walnuts 

Lazaroles 

Filberts 

Currants 

Hazel  Nuts 

Morello  Cherries 

Medlars 

Melons 

Quinces 

Pine  Apples 

OCTOBER. 

MEAT. 

Lamb 

Pork 

Veal 

Doe  Venifon' 

POULTRY,  Ufc. 

Rabbits 

Larks 

Wild  Ducks 

Dotterels 

Teals 

Hares 

Widgeons 

Plieafants 

Q 6 
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Fowls 

Woodcocks 

Partridges 

Chickens- 

Snipes 

* 

FISH. 

Dorees 

Gudgeons 

Salmon  Trout 

Holobert 

Pike 

Lobfters 

Bearbet 

Carp 

Cockles 

Smelts 

Tench 

Mufcles 

Brills 

Perch 

roots , esv. 

Oyflers 

Cabbages 

Scorzonera 

Chardbects 

Sprouts 

Leeks 

Corn  Salads 

Cauliflowers 

Shalots 

Lettuces 

Artichokes 

Garlic 

All  Sorts  of 

Carrots 

Rocombole 

young  Salad 

Par  blips 

Celery 

Thyme 

Turnips 

Endive 

Savoury 

Potatoes  * 

Cardoons 

All  Sorts  of  Pot 

Skirrets 

Chervil 

Herbs 

Saliifie 

Finocha 

FRUIT. 

Peaches 

Quinces 

Filberts 

Grapes 

Black  and  white 

Hazel  Nuts 

Figs 

Bullace 

Pears 

Medlars 

Walnuts 

Apples 

Services. 

NOVEMBER. 

MEAT . 

Beef 

Veal 

Doe  Venifon 

Mutton 

Houfe  Lamb 

poultry;,  &£. 

Geefe 

Wild  Ducks 

Dotterels 

Turkeys 

Teals 

Hares 

Fowls 

Widgeons 

Rabbits- 

Chickens 

Woodcocks 

Partridges 

Pullets 

Snipes 

Pheafants 

Pigeons  ' 

Larks 
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furnets 

l:orees 

FISH. 

Salmon  Trout 

Gudgeons 

Smelts 

Loblters 

Icoloberts 

Carp 

Oyfters 

(1  :arbets 

Pike 

Cockles 

t Imon 

Tench 

Mufcles 

ROOTS , &c. 

rirrots 

Rocombole 

Cardoons 

jj.  unrips 

Jerufalem  Arti- 

Parfley 

Birfuips 

chokes 

Crefles 

1 otatoes 

Cabbages 

Endive 

turrets 

Cauliflowers 

Chervil 

Savoys 

Lettuces  . 

riorzonera 

Sprouts 

All  Sorts  of  fmall 

1:  nions 

Colewort 

Salad  Herbs 

eseks 

Spinage 

Thyme,  and  oth$r 

ualots 

Chardbeats 

Pot  Herbs 

FRUIT. 

tsars 

Chefnuts 

Medlars 

pples 

Hazel  Nuts 

Services 

.ullace 

Walnuts 

Grapes 

DECEMBER. 

MEAT. 

eef 

Veal 

Pork 

I tutton 

Iloufe  Lamb 

Doe  Venifon 

FISH. 

1 urbot 

Smelts 

Gudgeons 

1 urnets 

Cod 

Eels 

l.turgcon 

Codlings 

Cockles 

| >orees 

Soles 

Mufcles 

doloberts 

earbets 

Carp 

Oyfters 

poultri: , &c. 

leefe 

Chickens 

Wild  Ducks 

urkeys 

Hares 

Teals 

ullcts 

Rabbits 

Widgeons 

jgeons 

Woodcocks 

Dotterels 

350 

THE  EXPERIENCED 

_ Capons 

Snipes 

Partridges 

Fowls 

Larks 

Pheafants 

Cabbages 

ROOTS , &c. 
Potatoes 

Garlic 

Savoys 

Skirrets 

Rocombole 

Broccoli,  purple 

Scorzonera 

Celery 

and  white 

Salfifie 

Endive 

Carrots 

Leeks 

Beets 

Parfnips 

Onions 

Spinage 

Turnips 

Shalots 

Parfley 

Lettuces 

Cardoons 

Thyme 

Crefies 

Forced  Afpara- 

All  Sorts  of  Pot 

All  Sorts,  of  fmali 

gus 

Herbs 

Salad 

Apples 

FRUIT. 

Services 

Hazel  Nuts 

Pears 

Chefnuts 

Grapes 

Medlars 

Walnuts 

Directions  for  a GRAND"  TABLE. 


January  being  a month  when  entertainments  are 
raoft  ufed,  and  molt  wanted, . from  that  motive  I have 
drawn  my  dinner  at  that  feafon  of  the  year,  and  hope  it 
will  be  of  fervice  to  my  worthy  friends  ; not  that  I have 
the  leaft  pretenfion  to  confine  any  lady  to  fuch  a particu- 
lar number  of  diflies,  but  to  choofe  out  of  them  what 
number  they  pleafe,  being  all  in  feafon,  and  moil  of  them 
to  be  got  without  much  difficulty ; as  I,  from  long  expe- 
rience, can  tell  what  a troublefome  talk  it  is  to  make  a bill 
of  fare  to  be  in  propriety,  and  not  to  have  two  things  of 
the  fame  kind  ; and  being  defirous  of  rendering  it  eafy  for 
the  future,  have  made  it  my  fludy  to  fee  out  the  dinner  in 
as  elegant  a manner  as  lies  in  my  power,  and  in  the  mo- 
dern taftc  i but  finding  T a T ; not  exprefs  myfelf  to  be 
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fi  derftood  by  young  houfekeepers  in  placing  the  diflies 
1:  on  the  table,  obliged  me  to  have  two  copper  plates,  as 
: m very  unwilling  to  leave  even  the  weakeft  capacity  in 
dark,  being  my  greateft  ftudy  to  render  my  whole 
ork  both  plain  and  eafy.  As  to  French  cooks,  and  old 
:perienced  houfekeepers,  they  have  no  occafion  for  my 
diftance,  it  is  not  from  them  I look  for  any  applaufe.  I 
ive  not  engraved  a copper  plate  for  a third  courfe,  or.  a 
ild  collation,  for  that  generally  confifts  ofthings  extrava- 
-ant  j but  I have  endeavoured  to  fet  out  a defert  of  fweet- 
ueats,  which  the  induftrious  houfekeeper  may  lay  up  in 
ummer  at  a fmall  expence,  and,  when  added  to  what  lit- 
!!e  fruit  is  then  in  feafon,  will  make  a pretty  appear- 
ance after  the  cloth  is  drawn,  and  be  entertaining  to  the 
.ompany.  Before  you  draw  your  cloth,  have  all  your 
weetmeats  and  fruit  difhed  up  in  China  difhes  or  fruit 
aafkets  ; and  as  many  diflies  as  you  have  in  one  courfe, 
ho  many  bafkets  or  plates  your  defert  muft  have  ; and  as 
:my  bill  of  fare  is  twenty  five  to  each  courfe,  fo  mult  your 
defert  be  of  the  fame  number,  and  fet  out  in  the  fame  man- 
ner, and  as  ice  is  very  often  plentiful  at  that  time,  it  will 
be  eafy  to  make  five  different  ices  for  the  middle,  either 
to  be  ferved  upon  a frame  or  without,  with  four  plates  of 
dried  fruit  round  them,  apricots,  green  gages,  grapes,  and 
pears — the  four  outward  corners,  piftacho  nuts,  prunel- 
las, oranges,  and  olives- — the  four  fquares,  nonpareils, 
pears,  walnuts,  and  filberts — the  two  in  the  centre,  be- 
twix;  the  top  and  bottom,  chefnuts,  and  Portugal  plumbs 
— for  fix  long  difhes,  pine  apples,  French  plumbs,  and 
the  four  brandy  fruits,  which  are  peaches,  neflarines, 
apricots,  a tid  ch<  ■ r:c$. 


INDEX. 


} 


A 

Acid  for  punch 

Ale  to  mull 
Almonds  to  burn 
Almond  Icing  for 
Bride  Cakes 
Amulet  to  make 

of  Afparagus 
Angelica  to  candy 
Apple -Sauce 
Apple  Floating  Ifland 
Apple  Tarts 
Apricots  to  dry 
Apricot  Marmalade 
Pafte 

to  preferve 
Afparagus  to  boil 
Artichokes  to  boil 
Artichoke  Bottoms,  to  ^ 
drefs  with  eggs  J 

Bottoms  to  1 

boil  white  j 

Bottoms  to  dry 
Artichokes  to  pickle 

B 


Bacon,  a Gammon  to  road 
to  fait 

Bancees  French 
Barbadoes  Jumballs 
Beans  French,  to  boil 
Beans  French,  to  keep 
a fccond  Way 
Wind  for  to  boil 
Beef  a la  mode 

Brifket  a la  royal 
to  collar  flat  Ribs 
to  force  infide  Surloin 
Inlide  of  Surloin  } 
to  drtfs  J 


Page 

309 

2S8 

2-3 

245 

269 

269 

227 

54 

238 

*34 

225 

207 

219 

213 

72 

72 

268 

268 


Beef  Bouille 
Fricando 
to  hafh 
Heart  larded 
Heart  Mock  Hare 
Olive  to  make 
Porcupine  flat  Ribs 
Porcupine  to  eat 
cold 

Round  to  force 
Rump  to  Hew 
a fecond  Way 
Steaks  to  broil 
Steaks  a good 
Way  to  fry 
Steaks  to  drefs  a- 
common  Way 
to  hang  a Surloin 
to  roaft 
Tea 

to  pickle 


1 


} 

} 


Pagei 

105 

107? 

67; 

HO; 
1 io| 
1 09 
108] 

276 

281 ' 
io6: 
10  6 1 
65 

65 


66- 


S3 


>89; 

285 


050  Bifcuits  common,  to  make  255  j 

327  Drops 

Lemon  to  make 

Spanilh  to  make 

, Sponge  to  make 

IC4  -p,  1 & 

2g.  Blanc-mange 

jA  a fecond  Way 

a third  Way 

Brandy  Cherry 

Orange 

Rafpberry 

Brawn  Mock 

Bread  French 

to  make  white 

Broccoli  to  boil 

and  Eggs 

Browning  for  made  Dilhes  76 
Bullace  Chcefe  2 1 ^ 


?53 
73 
33 1 
33 1 
73 
ic8 
109 
280 

i°5 

105 


2 55 
2 SS\ 

254  \ 

254  • 
180 

i8f 

1S1 

311 
3 1 1 
311 
279 

257 

258 

71 

267 


INDEX. 


.ter  to  clarify 
Fairy 


Page 

45 

239 


.*■>  * 'X 
:0;> 

Page 

26 


>bage  to  boil  7 1 

:es  Apricot  to  make  223 

Bath  250 

Bride  245 

without  Butter  253 

Cream  2 5 1 

Currant  clear  220 

Currant  252 

Lemon  ^ 243 

Lemon  a fecond  Way  248 
Orange  248 

Good  Plumb  246 

Little  Plumb  248 

White  Plumb  247 

Pruflian  252 

Queen,  251 

Ratafia  249 

Ratafia  fecond  Way  250 
Rice  249 

Common  Seed  251 

Rich  Seed  247 

Shrewlbury  250 

a fecond  Way  250 
Violet  221 

IPs  Heart  roafted  261 
IPs  Head  Hafh  80 

to  drefs  80 

to  collar  83,278 
to  grill  82 

Mock  Turtle  77 
a fecond  Way  78 
Surprife  81 

.IPs  Feet  to  fricafee  261 
.ndy  Angelica  227 

Ginger  224 

Lemon,  Orange  Peel  228 
ips  black  to  make  190 

green  to  make  190 


24 

24 

25 

3 1 3 


Carp  to  flew  brown 
to  ftew  white 
to  dreis 
Sauces 

Catchup  to  keep  feven  } 

Y ears  J 

Mum  3J3 

Mufnroom  314 

Walnut  3 12 

Walnut  ano-' 1 

they  Way  j 0 5 
Cauliflowers  to  boil  71 

Celery  to  fry  265 

to  ragoo  264 

to  flew  265 

Cardoons  to  try  264 

to  ftew  f 264 
Cheefe  Cakes  Almond  239 
Bread  239 
Citron  240 
Common  241 

Cheefe  Cakes  Curd  240 
Rice  240 

Bullace  \ T_ 

to  make]  7 

Egg  242 

Cheefe  Ramequin  270 

Sloe  217 

to  ftew  264 

to  ftew  with  7 oft 2 

light  Wiggs  j ^ 

Cherry  brandy  3 1 1 

to  dry  221 

to  dry  fecond  Way  222 
Chicken  Broth  to  make  289 
Chickens  to  boil  60 

to  force  117 

to  fricafee  116 

to  roaft  60 

in  favoury  Jelly  261 

Water  to  make  289 
Chickens  artificial  1 1 7 

and  Pullets  to  ftew  115 


INDEX. 


3S  4 


Page 

292 

283 

36 

} 18 

20 


20 


20 


21 


Chocolate  to  make 
Chops  to  fait 
Cockles  to  flew 
Cod’s  Head  and 
Shoulders  to  drefs 
a fecund  Way- 
Cod  fait  to  drefs 
Codlings  to  drefs  like  1 
Salt  Filh  J 

Cod  Sounds  to  drefs  1 
like  little  Turkeys  j 
Collar  Beef  281 

Flat  Ribs  of  Beef  280 
Calfs  Head  83,278 
Eels  42 

Mackarel  41 

a Bread  of  Mutton  278 
a Pig  ' 278 

Swine’s  Face  279 
Bread  of  Veal  \ « 

to  eat  hot  j 
Bread  of  Veal  1 
to  eat  cold  j 

Collops  Scotch  brown  90 
French  Way  90 

Cowflip  Mead  307 

Cracknells  253 

Cranberries  to  bottle  335 

Craw  Fifh  in  favory  Jelly  263 
in  Jelly  263 

Cream  Cheefe  235 

Burnt  234 

Cream  Chocolate  230 

Clotted  231 

Hart  thorn  231 

Ice  230 

King  William’s  235 
Lemon  232 

Lemon  with  Peel  233 
Orange  233 

Pidacho  229 

Pompadour  234 

Rafpberry  232 

Riband  231 


} 


Page 

2.tf 

230 


232 


1 


234 


210 


Cream  Snow  and 
Spaniih 
Steeple  with 
Wine  Sours 
Tea  • 

Crumpets  Orange 
to  make 

'Pea  258; 

Cucumbers  to  dew  268 

Cucumbers  with  Eggs  i?i 

Currant  Clear  Cake  220 

Drops  226 

Green  to  bottle  335 

to  dry  in  Bunches  225 
Black  Rob  218 

Cudard  Almond  236 

Beed  238 

Common  238 

Lemon  237 

Orange  237 


D 


Damfons  to  bottle 

a fecond  Way 
to  preferve  whole 
to  dry 

Defert  Ifland  to  make 

of  fpun  Sugar 


Directions  for  fetting  1 

i 


out  a grand  Table 
Didil  Caudle  Water 

Elder  Flower  Water 
Hephnatic  Water 
Lavender  Water 
Milk  Water 
Pennyroyal  Water 
Rofe  Water 
Spirits  of  Wine 
Ducks  a la  braife 
a la  mode 
to  boil  with 
Onion  Sauce  J 
wild  to  hafli 


55i 


INDEX. 


355 


wild  to  roail 

Page 

62  Flummery  Green 

tame  to  roail 

55 

118 

Fjrprs  and  Bacon 

O O 

to  ilew 

Green  Melon  in 

to  itew  with 

} nS 
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W iggs  light,  to  make  254 


Wine,  Balm 

Blackberry 

Birch 

Birch  a fecond  Way 
Clary 
C whip 

ditt  > a fecond  Way 
Rec  Currant 
ditto  another  Way 
Elder  Blower 
Elder  Raifin 
Ginger 

Pearl  Goofebeiry 
Gouieberry  a fe-  \ 
eond  Way  J 
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Wine,  Lemon,  to  1 
drink  like  Citron  > 
Water  j 

a fecond  Way 
Orange 
a fecond  Way 
• a third  Way 
Acid  Raifin  to  cure 
Smyrna  Raifin 
Raifin  another  Way 
Rafpberry 
Sycamore 
Walnut 

Woodcock  to-hafh 
to  roait 
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Gainsbrough  : 

Frinted  by  H.  and  G.  mozley,  Market-Platf » 


